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Guide to Preferment, 

O R; 

P O W E^L L’S 

Comnlete ROOK of 

COOKERY, 

CONTAINING, 


The rieweft and bell Receipts in Cookery, for 


Roasting, 

Boiling, 

Baking, 

Frying, 

Fricaskys, 

Hashing, 

Stewing, 

Force M EATS, 

Potting, 

Ragoos, 


Collaring 
Salting and 
Drying, 
Soups, Broth 
and Gravy, 
Baking, 

Pi es 8c Pasties 
Tarts, 
j Puddings, 
j Cakes, 


; Cheesecakes 
Custards, 
Jellies, 
Conserving, 
Candying, 

~ ItS ERVIN G, 

& Con fecti* 

j ON ARY, 

j Pickling, 
j Making \VT n i s # 


Likewife the bell Methods of Marketing, to know the 
Goodnefs and Badnefs of each particular Sort of Eatables, 
"that you want to buy of the Butchers, Poulterers, Fifhmon- 
gers, Cheeiemongers, Pork Shops, Ham Shops, Bacon 
Warehoufes, Egg Warehoufes, And to prevent be- 
ing cheated. 

With the Forms of placing Difhes on aTable, either in the 
middling or gentceleft Tafte. 

*** Very ncccffary for Ladies, Gentlemen and their 
Servants, Price is. 6d. 
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For the Immediate finding what 
is wanted. 
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Roajling in General. 

F OR roafting Beef q 
For ro:; fling Mutton to 
To roaft a Shoulder of 
Mutton with Thyme > t 
For roafting a Leg of Mut- 
ton with Cockles 
To roaft a Leg or Shoulder 
of Mutton with Oyfters 
, To roll a Breaftof Mutton 12 
To roaft a Chine of Mut- 
ton 

For roaftingMutton, Vcni- 
fon Fafhion 

For roafting Veal 13 

■ ^ An admirableWay to roaft 
a Calf’s Head 

Lamb or Veal 14 

For roafling Calf’s Liver 
• For roafting a Pig 
For roafting Fork 1 ^ 

Roajling of Poultry. 

For roafting a Capon 
Pullets with Lggs or with- 
out 

Chickens 

For roafting a Turkey 17 

For roafting aGoofe 18 

Flow to trufs a Gocife 1 q 

For roafting a \V oodcock 
Another Way for roafting 
La rks 
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To roaft a Wild Duck ae 
Flow to trufs Eafterlings, 
Ducks, Teals and Wid- 
geons 

A good Sauce for Teal, 
Mallard. Ducks, &c. 21 
Forroaftinga Hare 
How to trufs a Hare tt 
For roafting Rabbits 
French Sauce for Rabbits 
How to trufs a Rabbit for 
roafting 

For roafting a Llaunch of 
Vcnifon 24 

To roaft Tripe 
To roaft a Tongue and 
Udder 3 - 

Roafting a pickled Neat’s 
Tongue 

To roaft Lobfters 

To roaft a Pike 26 

Inftruftions for Boiling . 

Boiling Beef 3 y 

To boil Mutton 

boil a Leg of Mutton 
with Stuffing 28 

boil Veal 

For boiling a Leg of Lamb 
with the Loin friod a* 
bout it 
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A I. eg of Lamb boiled* 

•ivit!i Chickeni round ft 
To boil pickled Pork 29 . 

For keeping Meat hot 
To boil Greens 
For boiling Sprouts and 
Cabbage 

Todrefs Spinage 30 

For boiling Carrots 

boiling Cauliflowers 
boiling Brockala 
boiling French Beans 3 1 
boiling Afparagus 
boiling Artichokes 
Boiling Poultry. 

To boil Pullets and Oy- 
fters 32 

To boil Fowls 
To drefs Chickens and Af- 
paragus 

For boiling Chickens 
For making Sauce to the 
Chickens 33 

To boil a Turkey with 
Oy tiers 

For boiling a Turkey 34 

For making Stuffing for a 
boiled Turkey 
For making Sauce to a 
boiled Turkey 
To boil Pidgcons 35 

To boil Ducks 
For boiling a Goofc 
To boil Gecfe 
For boiling Rabbits 36 

Boiling Rabbits with Sau- 
fages 

For boiling a Ham 
To boil a l ongue 

Boiling FiJJi. 

To boil a Salmon 37 
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To boil Pike 

boil freffi Cod ^g 
boil barrel Cod, or 
or any other lalt Fifh 
boil a Cod’s Head 
bail a Jowl of Salmon 3.^. 
make an excellent 
Sauce for Salmon 
boii a Turburt, or 
Holiburt 

Broiling, 

To broil Chickens 44 

To broil Sheep or Hog’s 
Tongues 41 

For broiling Beef Steaks 
To broil Fiffi 
To broil Chubs 
For broiling Whitings 4* 
For broiling Cod-founds 

Frying . 

How to fry Bcaf-fteaks 4| 
To fry Beaf-fteaks with 
Orders 

How to fry Mutton-fteaks 44 
For frying Veal-cutlcts 
Frying Calves Feet in 
Butter 4£ 

To fry a Quarter of Lamb 
How to fiy Oyfters 
How to fry Pancakes 4$; 

How to make apple Fret- 
ters 

For making an apple Tan- 
fey 

For making a goofeberry 
Tan fey 

For making a water Tan- 
fey # 4/ 

For making apple Froife 
To fry Eals 48 
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Fncajlys in General. 

For making a Fricafey of 
Chickens 

For making a brown Fri- 
cafey of Chickens 49 

For fricafeying Calves 
Feet white 50 

A white Fricafey of 
Chickens 

How to fricafey Ducks 
For Fricafeying a Goofe 51 
To fricafey Pidgcons in 
their Blood 

To fricafey Chickens and 
Rabbits -* 

For making a brown Fri- 
cafey of Rabbits 
For making a white Fri- 
cafey of Rabbits 
How to fricafey cold roaft 
Beef 

To fricafey Veal 
To make, a Fricafey of 
Lamb ^ 

Fricafey of Eggs 

Directions for Hajhing . 
For hjdbing aCalycsHead^ 5 
For hafhing Beef 56 

To hafli Chicker^ 

For halhing a Leg of Mut- 
ton 

For hafhing any Part o.f 
Mutton £7 

Directions for Stewing, 

exceeding good Way 
to (lew Chickens 
For (tewing Ducks whole 5$ 
To flew wild Fowl 
Toftcw a green Goofe 
For Hewing Pidgeons 
To ftew Pidgeoass 
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Giblets ftc\fr’d 
f or Hewing Rabbi s 
For Hewing a Pig 
For Hewing Beef 
For Hewing a Rump of* 
Beef 61 

For Hewing Beef Collops 
ToHew Bcaf Steaks 92 

To Hew a Neck, BreaH, 
Knuckle, or any other 
Joint of V eal 

For dewing Veal 63 

To Hew a Neck or Rreafl 
of Mutton 

For Hewing a Rumo or 
Leg of Mutton 94 

For He wing Mutton Chops 
To Hew Saufagcs 
For Hewing a Carp 
For Hewing Trout 
For Hewing Cod '* 

To Hew Crabs 
For Hewing Oyftere 
For Hewing Pike 66 

To Hew Tench 
T o Hew Carp an admira- 
ble Way 6*7 

To butter LobHers 
To Hew a Pike with Oy- 
fters 

A Pudding for the Belly 
of a Pike ' 6t 

To drefs Smelts 
To make a good Sauce 
for ail frein Fifh 
Howto clean and drefs a 
Turtle 

To Hew Snipes 6^ 

A Ragoo of Snipes 

Force Meats . 

J#rCd Meats to be ukd 
a^OcwUou requires 7# 
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To make Forc’d meat 
Balls 

Chickens forc’d with Oy- 


fters t 7 1 

An exceeding TV ay oi 
dreffing Chickens 

Of rotting . 

To pot *eef 7 2 

For potting a IT&ie 

For potting Tongues 73 

Another Way 
For o’ting Mutton 
For potting Chefhire 
Cheefe 7 4 


For making white St otch 
Collops 

Scotch (lollops an excel- 
lent Way 

Of Ragoos. 

For ragooingLamb Stones 7 3 
For ragooing a Breaft. of 
Veal 

ARagoo of Cock’s-combs, 
Cock’s-kidneys and fat 
Livers 7 ^ 

For drefling Lamb in ra- 
goo 

Of Collaring. 

For collaring Beef 77 

For collaring a Ercafl of 
Veal 

For collaring Mutton 

For collaring Pork 78 

For collaring Pig 
For collaring Eals 

Salting , Drying, &c. 
TofaltHams, Tor gues&c. 79 
A Leg of Po k Ham Fa- 

fhion 80 

To C-i V » ; afflS 

To :«■’ Neat’s Tongues to 
He dry’d 8 1 
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Beef dry’d after the York- 
fh ire. Way. 

To make Muftard 
Eggs made to eat Mufh- 
100m 82 

To make Solomortgunda 
To make Saufages 
Saufages of Veal or Lamb 83 
Veal or Mutton Cutlets 
To make Polpnia Saufa- 
ges 

melt Butter, and re- 
ftore it when oyi’d 
clarify Butter 84 

Parlley and Butter 
To make good Gravy 8.5 

Dire&ions concerning 
Garden Things 

Of Soups, Broths and 

Gravy. 

To make Broths for Soups 
or Gravy 86 

make a fine white 
Soup 

make Solid, or porta- 
ble Soup 

make Peafe Soup 87 

Vermicclly Soup 
Cellery Soup 98 

Onion Soup 
Of gravy Soup 
Formaking aCalvesHead 
Soup 89 

Rice Soup 
A good Englifh Soup 
Beef Broth 

Mutton Broth 9c 

For making jelly Broth, 
for confumptive I'erfons 
A (Irong Broth 
Fine Gravy at 
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Baking. 

For taking Beef the 
French Wav. 

To bake Beef like red 
Deer 

For baking a Calves Head 92 
For baking Herrings 
For making Ginger-bread 93 

Directions to make Pies and 
Pajtics. 

Puff Paftc 
Pafte for a high Pie 
A Lear for Parties 94 

For making minc’d Pies 
For making a favory 
Chicken Pie 

A Pidgeon Pie 95 

How to make a Turkey 
Pie 

For making a Goofc Pic 
How to make a young 

Rook Pie 

A good common Cruft for 
large Pics 

A handing Cruft for large 
Pics of any Sort 97 

A good Cruft with cold 
Water 

A good Cruft with Beef 
Dripping 

For making a Giblet Pic 
For making a Venifon 
Pafty 98 

Beef Pafty 

flow to make a Hare Pic 
plow to make a Rabbit Pic 
A Lamb Stone or Sweet- 
bread Pie 99 

For making a Mutton Pic 
How to make a Pork Pic too 
Pork Pic for eating 
' cold 
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Veal Pie t© be eat cold 
The beft Ingredients for 
fwcet Pies 101 

r I he Ingredients for fa- 
vory Pies 

To make puff Paftc for 

Pies, 

For Pafte Royal 
To make a Cruft for a 
railed Pie 10a 

A fine Pafte for patty 
Pans 

How to make an Apple 
Pie 

To make very goodWhigs 
How to make an Arti- 
choke Pie 103 

For rqaking a Potatoe Pic 
flow to make a Hcrrine 
Pie 

For making an Eal Pie 104 
To make an Qyfter Pic 
To make a Trout Pie 
To make a Tench Pie 

Of Tarts . 

To ice Ta ts 105 

A fhort Pafte for Tarts 
To make a Goofe'ocrry 
Tart 

To make a Cherry Tart 106 
To make black Tart Stuff 
To make yellow Tart 
Stuff 

A proper Pafte for Tarts 

Puddings. 

For making a very fine 
Pudding 107 

A very good Flumb Pud- 
ding and not cx pen five 108 
For making a bailed 
Plumb Pudd ing 
For making a Bread PucL 
clipg 
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For making an Applo 
Pudding 

For making a light Pud- 
ding log 

To make Almond Pud- 
dings 

For making a cheap ba- 
ked Rice Pudding 
For making a Rice Pud- 


ding no 

For making a Batter Pud- 

ding , • 

For making a quaking 
pudding 

To make a Pudding to 
bake 

For making a Potato* 
Pudding 

For making a Goofcber- 
ry Pudding 

For making excellent 
black Puddings 
A good boiled Pudding 
A good baked Pudding 
A Plumb Pudding With- 


111 


112 
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To make a boiled Pud- 
ding 

To make whitePnddings 1 1 3 

For making Marrow 
Puddings 

For making a Cuftard 
Pudding 

Cakes , Cheefe cakes, Cuf- 
tards. 

How to make a Pound 
Cake t *4 

Howto make a Plumb 


Cake 

Sh re wfberry Cakes 115 

To make a good Seed 
Cake 


How to make a light 
SeedCake 

To make ? good Seed 
Cake 116 

For making a cheap Seed 
Cake 

For making MackeroonS 
To make Curd-cakes 11 f 

For making Chcefe- 
cakes 

For making Rice Cheefe- 
cakes 11B 

A good Cheefe-cake 
For making Lemon 
Chccle-cakes 
A proper Cruft for Cuf- 
tards 119 

For making a Cuftard 
For making a Cream 
Cuftard 1 20 

To make a Goofcberry 
Cuftard 

For making common 
Buifcuits 

To make a White-pot 121 

For making plain Cuf- 
tards 

For making an Almond 
Cuftard 

For making a whip’d 
Sulibub 

How to make, a Goofe- 
berry Fool 122 

To make Apple-cream 
at any Time 

To make clouted Cream 
To make Quince Cream 123 
To make a Trifle Cream 
To make Angcllcts 
To make Bread without 
Yeaft 124 

How to make a very 
good Tanfie 
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To make Furmenty 125 
make a Sack Poffet 
make gallendine Sauce 
for a Turnkey 186 

make Leach 
To make Cheefe Loaves 
To make a frefh Cheefe 

Of Jellies. 

Currant jelly 127 

Calves Foot Jelly 
To make a chryftal Jelly 128 
Hartfhorn Jelly, 

To make jelly of Pip- 
pins or Codlins 129 

Of Candying. 

To candy Cherries 

candy all Kind of 
Flowers, in Ways of 
Spanifh Candy 
To candy all Kind of 
Fruitage,, as Oranges,. 
Lemon, Letticc- 
ftocks, &c. tgp 

To candy Barberries and 
Grapes 

candy Orange or Le- 
mon Peels 
candy Apricots 

Preferving and Confecti- 

onary. 

Toprcfervc Cherries in 
Liquid 131 

draw Jelly of Cur- 
rants 

preferve grcenGrapcs 132 
prefer vc Currants 
preferve Damfons 
preferve Grapes 133 

preferve Rafberrjes 
preferve Pippins 
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preferve white- or red 
Currant, 134 

preferve Walnuts 
preferve Damfons, or 
black Plumbs 135 

preferve Currants 
preferve Barberries 136 
preferve Rafberries 
prcfcrve Fruit green 
all the Year 
pickle Walnuts 
preferve Walnuts 
whole 137 

preferve Walnuts 
black ; 

preferve grecnPlumbsi 38 
put Plumbs in Jelly 
dry plumbs, pears, 
Apples, Grapes, &c. 139 
preferve white ripe 
Grapes 

preferve Goofcber- 
ries 

make Wafers 140 

make Conferve for 
Tarts all the Year 
keep Quinces all the 
Year, 

Pickling and ' Preferving . 

To pickle Cucumbers 142 
large Cucumbers in 
flices 

final 1 Cucumbers 143 
Oyfters 

Mellons or large Cu- 
cumbers 144 

F ren ch B can s 1 4 5 

Mulhoooms 146 

Catchup of mu fh rooms 1 47 

To pickle Lctticc 
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W alnuts 

Walnuts white 148 

fmall Onions 
red Cabbage 

Cauliflowers 149 

Afparagus to keep the 
whole Year 

Samphire 150 


Beetroots and Tur- 
nips 

Barberries 

Grapes or Barberries 
Currants 151 

preferve Cherries 
with the Leaves and 
Stalks green 
pickle Goofeberries 
or Grapes 

Currants for prefent 
Ufe 

Pidgeons 152 

Tongues 

Pork 

Herrings or Mackerel 153 
Salmon 

Lobfters 154 

Tench 

Mufcles Or Cockles, 
Smelts to, exceed 
Anchovies 155 

Purilaiu 
Verjuice 

To diftill Verjuice 
for Pickles 156 

An excellent Way to 
make Vinegar, by 
which a Pcrfon lately 
acquired a good For- 
tune 

Made Wines . 

Oowflip Wine J57 

1 o make Mead 
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Birch Wine, as made 
in Suffex 

Sage Wine i^y 

To make Elder Wine 


very excellent 
To make white Mead 159 

Raifin Wine 

Black-cherry Wine 160 

Currant Wine 
Damfon Wine 161 

Rafberry Wine 
To fine wine the lifbon way 
clear Wine 162 

recover Wine if tur- 
ned fharp 

make Cyder 163 

keep Goofeberries, 
Damfons, Bullace, 
Plumbs and Cherries 
in Bottles 


Rulees for Marketing. 


For chufimg Beef iGV 

For ehufing Mutton 
How to chufe V eal 165 

to chufe Lamb 
to chufe Pork 166 

to chufe V enifon 
Weftphalia or Englifh 
* Hams 

How to chufe Bacon 157 


Poultry. 

to know a Capon 
A Cock and Hen 
Cock or Hen Turkey, 
or Turkey Poults 168 
A Goofe 
A Duck 
Chickens 
A Wild Duck 
A Woodcock or Snipe 169 
A Partridge 
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Pidgeons 
A Hare 
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A Leverit 
A Rabbit 

170 


Chufing FiJIi. 

For cliufingPlacc, Floun- 
ders and Dabs 
For chiding pickled Sal- 
mon 1 7 1 

frefh Salmon 
Whitings 

pickled Sturgeon 172 

Cod 

Soals 

red Herrings 

L yng . 

PrawnsandShrimps 

Crabs 

Lobfters 173 

Eggs 

How to keep Eggs good 
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to chufe Butter 
to chufe Cheefc 174 

Rules to be obferved in 
dr effing Prcvifions. 

Diflies that require a 
quarter of an Hour 
reading 17G 

Joints that require half 
an Hour drefling 
Three quarters of an 
Plour 177 

An Hour and half 
Two Hours 
Three flours 

Names of the different 
Joints of Meat. 

Beef 173 

Bacon. Mutton. Pork 179 
Veal. Poultry. Herbs i8« 
The London and Coun- 
try Brewer 8 1 
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■ Plain and eafy InfruBions- for Roasting Butcher s 
Meat , &c. 

For Roofing in General. 

H E N you want any thing very 
(\:fy hnall or thin, make a little orifk Fire, 

C-k. W ’ that it may be- done .quick and nice, 
kXXXXKr hut if it is a. large Joint, let a good 
3&}%jSC£K&& Fire be prepar'd, rake it clear out 
at the bottom, and when your Meat is half done, 
ftir up a good b rifle Fire. 

v I 

, For Roofing Beef. 

When you roaft Beef, make up a flrong lading 
Fire, that it may penetrate into the heart o 17 the 
Meat, cdfe the inhde will be raw when the'outfide 

B is 
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ss over done. When you think it is near enough, 
make your Fire burii brifker, in order to brown it. 
While it is reading, bade it often with its own 
Dripping, and dour it well. The time for roalt- 
ing is the fame with that of boiling, a quarter of 
an Hour to every Pound of Meat. 

If a Surloin or Rump, you mud not fait it, but 
lay it a good Way from the Fire, bade it once or 
twice with Water and Salt, then with Butter ; flour 
it, and keep bafling with its own dripping. When 
the Srnoak of it draws to the Fire it is near enough 
done. 

If the Ribs, fprinkle them with a little Salt 
half an Hour before you lay il down; dry and flour 
it, then butter a piece of Paper very thick and 
faflen it on the Beef, put the buttered fide next 
the Meat. 

Never fait your road Beef before you lay 
it down to the Fire (except the Ribs) for that will 
draw out the Gravy. 

When you keep it a few Days before you drefs 
it, dry it well with a clean Cloth, and flour it all 
over, then hang it up where the Air may come to 

it. 

For Roafting Mutton. 

All Joints of Mutton, except a Leg, requires a 
brifker Fire then Beef. Bade it with Butter, and 
flour it often, but if it be very large, and you 
fufpeft it to be Ram Mutton, bade it well on fir ft 
lading it down with Water and Salt, and that will 
take olF the ranknefs. You mud abate fomewhat 

of 
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of a quarter of an Hour of eadi Pound, especially 
when you roafi a Shoulder or Neck. 

Qdt Always take off -the Skin of a Breafl of 
Mutton before you lay it down to the Fire. 

To rcajl a Shoulder of Mutton with Thyme . 

Draw your Shoulder of Mutton, and when it is 
half roafled fave the Gravy, and cut a good deal of 
the inlide off it, and mince it grofs, and boil it in 
a Difh with the Gravy and Thyme, Claret Wine 
and fliced Nutmeg, and when your Shoulder is 
roafled, lay it in the Difh with fliccd Lemon, but 
remember to Icotch your Mutton in roafling, as. 
you do in boiling. 

For roafling a Leg of Midton zuith Cockles. 

Stuff it all over with Cockles, then roall it; 
garnifh it with Horfe-raddifli. 

To roajl a Leg or Shoulder of Mutton with Oy/lers. 

When you open the Oyfters, fave the liquor, 
then fealon them with Pepper, and a little Cloves 
and Mace, and Herbs finely chopped, and the 
yolks of 2 or 3 Fggs chopped fmall and fome Cur- 
rants parboiled a little, then fluff your Shoulder 
of Mutton thick with your Oyllers, then feafon it 
and lay it to the Fire and roafi it, then take the re 11 
of your Oyllers, and boil them with a litiie White- 
wine, and fome Butter, thi 3 is fauce for your 
Shoulder of: Mutton, when your Oyflcrs are opened 
you may' parboil them in their own liquor, then 
take them out and feafon them — Or take a Leg 
that has been two c;* three Days butchered, fluff 
it all over with Oyflcrs, then roafi it, and garnifh 
with Horfe-raddifli. 

B 8 
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To roll a Brectjl of Mutton. 

Firfl bone the Mutton, then make a favory for- 
ced meat for it, and wafh it with the batter of Eggs 
thenj'p read the forced meat on it; roll it in a col- 
lar and bind it with Pack-thread, then roall it, put 
under it a Regalia of Cucumbers. 

To ■ (l a Chine of Mutton. 

Firfl raife up the fkin from the Chine-bone, a 
little downwards; then take fome dices of lean 
Bacon fealoned with Pepper, and roll’d Gives and 
Hired Parfley, and fpread them over the Chine, 
and lay lards of Bacon over them, and turn the 
fkin over it; tie the Chine with Tape and put 
white Paper over to prevent difcolouring it, roafl 
it at a clear Fire; in roa fling throw Crumbs of 
white Bread over it; when enough, ferve it with 
a Regalia of Cucumbers. 

For roafmg Mutton, Vcnifon Fajkion. 

Get a fat Hind- quarter of Mutton and cut the 
leg like a Haunch of Venifott, then rub it well 
with Salt-petrc, and hang it in a . moil! place for 
two Days, wiping it two or three times a Day 
with a clean Cloth, then put it into a pan, and hav- 
ing boiled a quarter of an of Ounce All-fpice in a 
quart of red Wine, pour it boiling hot over your 
Mutton, and cover it clofe for two Hours, then 
take it out, fpit it, lay it to the Fire and confl antly 
baflc it with the fame liquor and Butter. It yoii 
have a good quick Eire, and your Mutton not very 
large, it will be ready in a Flour and a half, then 
take it up and fend it to Table with fome Gravy in 
one Cup, and fweet fauce in another. 
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Fur roa fling; Veal: 

If the Fillet, fluff it with Parfley, Marjoram and' 
Thyme, a ip- ig of TavOry, a fm all Onion, a bit 
of Lemon-peel, cut very Imall, Pepper, Salt, Mace 
Nutmeg, Crumbs of Bread, four Eggs and a quar- 
ter of a Pound of Putter or Marrow mixed with 
a little Flour to make it fliff, put half of it into 
the Udderj and the other half into the holes made 
in the flefhy Part. 

If a Shoulder, make t 7 >e fame fort of Stuffing 
and bade it with Milk till half done, then flour it 
and bafle itwim. Butter. 

If a Bread, road it with the Caul on dill it is 
enough, and Skewer the Sweet- bread on the back - 
fide the Bread ; and when it is near done, take off 
the Caul, hade it anddredge it with a little Fou^v 
All thele arc to be fent to Table with melted But- 
ter, and garni fh with Diced Lemon. 

If a Fillet or Loin not duffed, take care to paper 
the Fat, that as little as polliblemay be lod. All 
Joints are to be laid at a di dance from the Fire, till 
{Baked, then nearer the Fire. When you lay it 
down bade it with good Butter (except it be the 
Shoulder, and that may be done the fame, if you 
like it better) and when it is near enough, bade it 
again, and dredge it with a little Flour. 

An admirable way to roajl a '■ Calves Head. 

Take a Calves Head and boil it an Hour and a 
half; when cold, lard it with LemUn-peel and 
then fpit it: when enough, make good favoury 
Sauce, as you do for a hafli'd Head, and put into- 
it forc'd -Meat-balls, fryed. Sweet-breads, Eggs and 

Clary, 
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Clary, a little Bacon, fome TrufFels and Morels, 
Muflirooms and Oylters, and a little Lemon-juice 
and mix it all well together with the fauce and - 
pour it over the Head. 

Lamb or Veal. 

All young Meats ought to be thoroughly done, 
therefore do not take Lamb or Veal o*T the fpit 
till you fee they drop a white Gravy. 

For roafting Calves Liver. 

Lard it well with large llices of Bacon, fallen 
it on the fpit, roaft at a gentle Fire, and ferve it 
up with .good Veal Gravy or melted Butter. 

For roaJUng a Pig. 

Take Sage Hired very fmall, grated Bread, Salt, 
a little Pepper, and the Yolks of four Eggs, mix 
them well with a little white Wine till they come 
to a Confiftency ; then put them into the belly of 
the Pig, few i.t up, and after having rubbed the fkin 
over with Butter, put it on the fpit: Keeping it 
continually balling and wipeing with a clean Cloth 
and turning very fall tilt it is enough. One Hour 
will roall a mid! nig Pig, if large more time mull 
be allowed. When enough take the Pudding out 
of the belly, mix it with Gravy and the brains of 
the Pig: Sweet fauce is to be made the fame Way, 
on'y add a few Currants, lome Sugar, Nutmeg, 
and a little white Wine. 

Another Way. 

Take and wipe it quite dry with a clean Cloth,, 
then take fome Crumbs of Bread, a piece of Put- 
ter, of each a quarter of a Pound, Pailey,Thj me, 
Sage, Sweet- majoram, Salt, Pepper and Nutmeg, 

with 


with the Yolks of two Eggs; mix them together, 
and few it up in the belly, and then fpit it; flour 
it very thick and lay it to the Fire,, taking Care 
that your Fire burns well at both Ends, or hang a 
a flat Iron in the middle of the Grate till it does; 
continue flouring it till you find the Crackling hard 
then wipe it clean with a Cloth wetted in fait and 
water, and bade it with Butter, When the Gravy 
begins to run put your bafons in the dripping pan 
to receive it. Wll.cn you find it is enough take 
about a quarter of a Pound of Butter, put it in a 
coarfe clean Cloth, and having made a clear bride 
Fire, rub the Pig all over with it till the Crackling 
is quite crifp and then take it from the Fire. Cut 
ojEF the Head, and cut the Pigr in two down the 
back, then take out the fpit; having cut the Ears 
ofF, place one at each End, and alfo cut the Head 
in two and place one at each fide, and ferve it up 
with iomc good Beef Gravy, mix the Gravy from 
the Pig, and the Braips bruifed, and a little dried 
Sage Aired final 1; pour all thefe together into the 
Dilh and ferve it up. 

For rafting Pork. 

Pork fiiould lie twelve Hours at lead in Salt, 
before you put it down to road, then dour it well 
but very little hading will ferve, except you road 
it without cutting the fkin, and then you mud 
keep it hading and turning very fad, as you would 
do a Pig, to preferve it h orn blidering, or parting 
from theflefh. This is a very lufeious Meat, and 
requires the fame time as Beef and a drcn<* Fire, for 
it will be pernicious if enmn with Gravy in it that 
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has the leaft Tin&ure of rednefs, is very apt to fur- 
•feit. The common as well as die mofi wholfome 
fauce is Apple-fauce and Milliard — The hell way 
of roafting the Leg is to parboil, then take off the 
fkin and lay it down, ha lie it w ith Butter, then 
take a little 1 ’cpper nd Salt, a little Sage Hired 
fine, a few Crumbs of Bread and aTittle Nutmeg; 
throw thefe all over it all the time it is roaHing, 
then put a little drawn Gravy into the'Difh with 

the Crumbs that drop from it.— Some like the 

Knuckle Huffed with Sage and Onion Ihre’d fmall 
with a little Pepper and Salt. Gravy and Apple 
fauce to it; this they call a mock Goofe. The 
Spring or Hand of Pork if very young and roalled 
like Pig eats very well, otherwife it is bell boiled. 
The bell Way to drefs Pork Grifldns is to roalr 
them, bafte them with Butter and Crumbs of 
Bread, Sage, and a little Pepper and Silt: but 
fome like them better broiled. The Spa -rib Should 
he balled with a bit of Butter, a very little flour, 
and fome Sage fhred fmall, and ferved up with 
Apple-faucc. 

When you roall a Loin, take a fharp Penknife 
and cut the fkin acrofs to make the Crackling eat 
the better, The Chine you need not cut at all. 


Obferve 
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Obferve in Roafting Poultr y, 


r T'^ H AT if your Fire is not very b rifle and 
JL clear, when you lay your Poultry down to 
roafl, it will not eat near lo fweet, or look lb beau- 
tiful to the Eye. 

For roading a Capon. 

Half an Hour will road the larged Capon, pro- 
vided your fire is ftrong and brifk, keep it well ba- 
lled. Idle bed Sauce is a rich Gravy, well relifh’d 
with Spice and Ricamboll or Shallot. 

Pul 'els with Eggs or without. 

A Pullet with Eggs will take lome what more 
roafl ing than a Capon: Egg lauce is more proper 
and mod commonly eaten with it. If fhe be with- 
out Egg, die will take lefs time in reading than a 
Capon. Gravy lauce is alfo bed with this. 

Chickens. 

A quarter of an Hour will road a well-grown 
Chicken, the lauce is Parlley and Butter, or Gra- 

V)'. 

- Tame Dvc.k, 

Shred fomc Sage and Onion very fmall, mix it 
with Pepper and Salt, and put into the Belly of the 
Duck: When it is enough done take out tire .Sodd- 
ing, and mingle it with a good deal ot red Wine 
and Gravy for fauce. 

For road mg a Turkey. 

Take half a pound of Suet, a little Parfley, 
Sweet Marjoram, Thyme, a lprig of Winter Sa- 

( vory, 
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vory, a bit of Lemon-peal, half a Nutmeg grated 
a little Mace, Salt, cut your Herbs very fmall, 
chop them as fmall as podible and mix all together 
with three Eggs, and as much grated Bread as will 
make it of a proper confidence •, then fill the Crop 
of your Turkey with it, paper the Bread and lay it 
down at a good didance from the Fire, When the 
Jmcak begins to draw to the F’re, and it looks 
plump bade it again, and dredge it again with a 
little flower, fcon after take it up and fend it to the 
Table with fome drong Beef Gravy; garnifh the 
Difh with Lemon. 

A Turkey mud be well dower’d and haded, and 
Toaded with a drong fire, efpecially if the Belly be 
duffed with Oyders, which you mud take out as 
foon as it comes off the Spit, and put them into 
melted Butter with Gravy, if no Oyders, led 
Time will road it, and -put no Butter to your Gra- 
vy. — Or, you may make the following fauce; take 
a little white Gravy. Catchup, a few Bread crumbs 
and a little whole Pepper, let them boil well to- 
gether: put to them a little dower, .and a lump of 
Batter, which pour upon the Turkey. You may 
lay round your Turkey, forced Meat Balls, gar- 
nidi your Didi as before. 

For reading a Goofe. 

Chop Onion and Sage fmall mixed with fome 
Pepper and Salt, and a bit of Butter, and put them 
into the Goofe’s belly, then fpit it, finge if with 
white Paper, dredge it with a little Flower and 
bade it with its own Dripping. When is enough 
(which is known by the Legs being Tender) take 
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it up and pour into it fome good Beef Gravy, the 
fauce in the Difh muft alio be the fame, and ferve 
it up in the fame Difh, 'and fet Muflard and Sugar 
for thofe who like it, and Apple- fauce in a Bafon. 

How to trufs a Go'oJ'e. 

Let only the thick joints of the Legs and Wings 
be left to the Body, the Pinions and Feet fhould 
be cut of and go with the other Giblets, which 
confift of the Gizzard and Liver, and the Idead and 
Neck. Cut a hole at the bottom of the Apron of the 
Goofe and draw the Rump thro’ it; then put a 
fkewer through the fin all part ot the Leg, and thro’ 
the Body near the Back, and another through the 
thiner part of the Wing’, and thro’ the Body near 
the back and then you have done. 

For roafting a Woodcock. 

Trufs your Woodcock, and draw it under the 
Leg, take out the bitter part, and put in the Guts 
again. Whilft the Woodcock is roafting, bafte it 
with Butter, fet under it an earthen Diih with a 
{lice of toalled Bread in it, and let the Woodcock 
drop upon it: Yonr Woodcock Will take about 
hall an Hour in Roafting if you have a brilk Fire. 
When you difh it up, lay the Toaft under it, and 
ferve it up with fauce made of Gravy and Butter, 
a little Lemon and a fpoonful or two of red W.ne, 
and pour a little over the Toaft. 

Another way for roafting Ldrki. 

Let them be t rufted handfomely on the Back, 
but neither diaw them nor cut off their Feet. Laid 
them with-fmall Lardons, or elfe fpit them on a 
wooden fkewer with a fniall bit of Bacon betwecm 
C 2 them; 


them; when they are near loaded enough, dredge 
them with fine Salt and fine crumbs of Bread. 
When they are ready, mb the Drfhyou intend to 
ferve them in with aShalot, and ferve them with a 
fauce made of Claret, the Juice of two or three 
Oranges and a little fhred Ginger, fet it over the 
Fire a little while and beat them up with a piece 
of Butter. 

You may ufe (lie fame Sauce with broiled Larks, 
which jou muR open on the Breali when you lay 
them on the Gridiron. 

To road a Wild Dach. 

Wild Duck or any other Wild Fowl fhould be 
roafled with the Spit made hot before vou lay them 
on; otherw'ife the infide will be raw and the out- 
firde too much done: They mud all in general he 
condantly haded with Butter, and their own drip- 
ing. The Sauce for a tame Duck di ves for all 
Find of Wild Fowl; except a Pat ridge which 
fhou'd be haded with Butter, and ftrewed with 
grated Bread; and the Sauce made of grated bread 
Yolk of Eggs, white Wine and Gravy well fpiced. 

How to trufs TaJUrlings, Ducks, Teals and 

f Viclgtuns. 

When you draw it lay alide the Gizard and 
Liver, and take out the Neck, taking care to 
leive ti e Skin of the Neck full enough to cover 
th it trart where the Neck was cut off. Next cut 
oT the Pinions, and raize up the whole Legs 'till 
they are in the middle, and prefs them between 
the Body of the Fowl and the dump of the Wings, 
then twill the feet and Lt tne bottom of them 

towards 
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towards the Body of the Fowl, and put a (hewer 
through the Fowl, between the lower joint next t lie 
Thigh and the Foot, taking hold of the ends of the 
ftump of the Wings, then the Legs will Hand up- 
right. 

A good Sauce, for Teal , Mallard . Duck &c. 

Take a quantity of Veal Gravy according to the 
bignefs of the Di(h or wild Fowl, feafoned with 
Pepper and Salt, fqueeze in the Juice of two Oran- 
ges and a little Claret. This will ferve all forts of 
wild Fowl. 

For roafting a Hare. 

A Hare is bell when Larded; but if this is not 
thought proper, you may make a Pudding of gra- 
ted Bread, the Liver of the Hare minced lmall, 
Parfley, Thyme, Winter Savory, Sweet Marjarom, 
Salt, Pepper a few Cloves beaten, the Yolks of 
three Eggs wetted with Claret, and put into the 
Belly, which when lewed up put it oil the Spit, 
bafle it wi;h Cream ’till half done, then with its 
own Dripping; but keep it always moifl. Mix 
half a Pint of Claret with very (Irons' and high- 
feafon’d Gravy fauce, an Hour will road ir. 
for roafting a Hart another wav. 

Lard it. Spit it, and while ir is ro.-ifting hide it 
with Milk or Cream, then ferve it with thick Cla- 
ret iauce. 

Another Way, 

Take the Liver of a Hare, graced Bread, fume 
fat bacon, a Shalot. an Anchovy, a little Winter 
favoury and a little Nutmeg, beat all thefe into a 
1’afte and put them into the Belly ol the Hare. bade 
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the Hare with dale Beer, put a little bit of Bacon 
in the Pan, when it is half roafted bade it with 
Butter. For fauce take melted butter and a bit of 
Winter Savory. 

Another Way. 

Make a Pudding of grated Bread and the Heart 
and Liver par boiled and chopped frnall, with beef 
fuet and fweet Herbs mix’d with Marrow, Cream 
Spice and Egg,, then few the Belly and road it. 
When it is roaded let your Herbs be ferved up with 
Cream Gravy, or Claret. 

How to trufs a Hare. 

In caTing a Hare, when you come to the Ears put 
a deewer jud between the Head and the "Skin, and 
raize it up by degrees ’till both the Ears are drip- 
ed. and take of the red as ufual. Then twid the 
Head over the Back, and put two fkewers in the 
Ears to make them dand almod upright, and to 
keep the Head in a proper pofition, then pufh up 
the joints of the Shoulder blade towards the Back, 
and put a deewer betwen the joint tin o’ the bottom 
jow to keep it deady. and another fkewer through 
the lower branch of the Leg and thro’ the Ribs to 
keep the blade-bone up-right and another thro' 
the point of the fame branch, then bend both Legs 
in between the Haunches fo as to make their points 
meet under the feut, and take care to deewer them 
fad with two fkewers. — It’s common to fend them 
to a Poulterer to be truded. 

(fT A Hare may alfo be traded diort, in the 
manner of a Rabbit for boiling. 


For 
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For roafting Rabbits. 

Put them down to a moderate Fire and bade 
them with butter, then dredge them with flour, 
and melt fome good butter, and having boiled the 
Livers with a bunch of Parfley, chop them fmall, 
put half into the Butter and pour it into the difh, 
andgarnifli it with the other hall. 

French Sauce for Rabbits. 

Onions minced fmall, fried and mingled with 
Muflard and Pepper. 

Another Way. 

Or bafte your Rabbits well with butter, keep 
them forty Minutes at the Fire, which fhould be 
brifk but not too flrong: For lauce mince the Liver 
fmall and put no butter to it. 

How to trufs a Rabbit for roafting. 

Cafe the wiiole Rabbit except the lower joints 
of the fore Legs and thofe you fhould chop otf; 
then put a fkewer through the middle of the Haun- 
ches, after you have laid them flat, aud the fore 
legs which are called the Wings, mufc be turned 
fr) that the fmall Joints may be pulheef into the body 
through the ribs. This is a fingle Rabbit, and has the 
fpit put thro’ the head and body, but the fkewer 
take hold of the fpk to preferve the Haunches. 
But if you trufs a couple of Rabbits there fhould 
be feven fkewer s, and then the fpit palfed through 
between the Ike ers without touching the Rab- 
bets. 

Note. You may trufs it fliort in the fame man- 
ner as for boiling and roafl it. 


For 
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t or roading a Haunch of Venifon. 

Fil'd fpit it, then take a little Wheat flour and 
Water, knead and roll it very thin, tie it over the 
fat part of the Venilon with Packthread; if it be a 
large Haunch it will take four Hou’-s roa fling, and 
a middle Haunch three Hours, keep balling all 
the Time you roafl it, when you di(h it up put a 
little Gravy in the difh, and fweet fauce in a ba* 
ion. Half an Hour before you draw your Venjfon 
take of the Pafte and bade it, and let it be a light 
brown. 

Another Way. 

After the Haunch is fpitt.-d, beat the Whites of 
three or four Eggs and Iprinkle in lome of the bed 
flour, and rub it over your Meat with a Feather, 
bade it with Iweet butter and dredge it with dour. 
For your fauce boil Claret, a little Pepper, Mace, 
Salt, Gravy and butter; thicken it with grate i 
bread. 

To roafl Tripe. 

Take the bed Roll of Tripe you can get, aid 
put it into Water and Salt for twelve Hours, then 
take it out and dry it well, and cut it in half 
For your feafoning take Suet, Thyme, Pardey, 
and brfead crumbled fine, of each an equal quan- 
tity; a little Lemon-peal, Pepper, Salt and Nut- 
meg: Mix thefe well all together with the Yolk 
of an Egg then take half your Tripe and i'pread 
the above Ingredients upon it on the fat fide, then 
put the other halt upon ’t. and roll it as hard as you 
can, and bind it with a fillet, then put the fpit thro’ 
it and bflae it with butter; it will la e as much 

loading 
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rowing as a fillet of Veal. The fauce is only but- 
ter and Gravy : When it is done take off the fillet,, 
and ferve it up. 

To roafl a Tongue and Udder. 

Eoil the Tongue a little, blanch it and lard it 
with Bacon, the length of an Inch, being fjril fea- 
Ibned with Nutmeg, Pepper and Cinnamon, and 
fluff the Udder full of Cloves: Then fpit and foaft 
them, bade them with fweet Butter and ferve them 
up with Claret fauce. garnifh with diced Lemon. 

Another Way. 

Parboil your Tongue or Udder, then (lick ten 
or twelve Gloves in it. and when it is ready take 
it up and fend it to Table with fome Gravy and 
fweet fauce. 

Roajling a Pickled Neat’s, Tongue. 

Firff foak it, - then boil it hill the Ikin tyill peel 
off and then fkin it. and dick it with Cloves, about 
two Inches afunder, then put iton a fpit, and wrap 
a Veal Caul over it .md road it till enough; then 
take off the Caul and jud froth it up and ferve it 
in a Difh with Gravy, and fome Vennifon or Claret 
fauce in a Plate ; garnifh it with Rafpings of Bread 
fifted and Lemon diced. 

To roajl Lobjlers. 

Take a Lobder or as many as you will when 
alive and bind them to a fpit with Pack-thread, 
with the Claws out drait, and the fame time will 
be required for roading as boiling, and bade them 
with Vinegar and Butter, and if you pleafe you 
may tie a bunch of Herbs to a Stick and dip in Rut- 
ter and Vinegar and bade wdth that, and mind in 
. . D the 
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the roafting to fait them, fervc them up as they 
come ofF the fpit, with Butter in a China Cup. 


Spit your Pike at length with a fplinter on each 
fide, v/ith a bunch of fweet herbs and an Onion 
fluck full of Cloves, and three Bay-leaves in the 
Belly, and wound about with thread to fatten it; 
then take a large bunch of fwcet Herbs and put 
Butter on them, and bafte with it inftead of a batt- 
ing Ladle, and fo roaft it: For the fauce have 

three Onions ftuck with Cloves boiled in white 
Wine, Anchovies, Bay-leaves and Butter thicken'd 
with grated Bread. 


OU mutt put all frefh Meat into the Water 


boiling hot. and your fait Meat when the 
Water is quite cold, unlefs you apprehend it is 
not falted quite enough, for the putting into hot 
Water ftrikes in the Salt. 

Lamb, Veal, and Chickens, boil much whiter 
in a Linen Cloth, with a little Milk in the Wa- 
ter. 

Obferve that the Time fufiicient for drefling dif- 
ferent Joints depends on their fize. A Leg of 
Mutton of about feven or eight Pounds will take 
two Hours boiling. A young Fowl about half an 
Hour. A middie-fized Leg of Lam about an 


To roafl a Pike. 




Meat , &?£. 



Hour 
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Hour and a quarter. A thick piece of Beef of 
twelve or fourteen Pounds, will take about two 
Hours and a half after the Water boils, if you put 
in the Beef when your W ater is cold; and fo in 
Proportion to the thicknefs and weight of the 
Piece; but all Kind of Victuals take fome what 
more time in frofty Weather; upon the whole, 
the belt Rule to be obferved is to allow a quarter 
of an Hour to every Pound, when the Joint is 
put into boiling Water. 

In boiling Beef. 

Let your pot be large enough to contain a fuf- 
ficient quantity of Water for it to have room to 
wabble about, and be fure before you put it on, to 
make a good ftrong. Fire, fo that it may never ceafe 
boiling from the minute it begins, till it is tho- 
roughly done. As for the Time of boiling you 
may allow a quarter of an Hour to every Pound 
of Beef except Brilket, which requires more by 
reafon of its being fo very fibrous. 

To boil Mutton. 

Mutton takes not up altogether fo much Time or 
Water as Beef, yet it mull not be cramped in too 
fmall a Pot, for if it is it will be tough, and the 
colour fpoiled. If you make Broth put in no more 
Water then will juil cover it, and after you have 
taken the Scum off which mull be raifed bv throw- 
ing in fome Salt, and put in what thickening the 
Family likes, whether Rice, Barley or Oatmeal, 
let it be clofc flopped till enough. 

D a 
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To boil a Leg of Mutton with Stuffing. 

Take a Leg of Mutton and ftuffit, for the fluff- 
ing take feme Beef *fuet. and iome fweet Herbs, 
.chop them fmall, and ftufF it, then boil ic ? aid 
pm in a handful of fweet Herbs, cut them fmafl 
mingle a hard Egg among d the Herbs, and drew 
it upon the Mm ton, melt forne Butter and Vinegar 
put it into a Difh and fend it in. 

To boil Veal, 

A great inducement o eating heartily of boil- 
e J Veal is the whitened of it : You fhould there- 
fore not only be particular careful in taking ofF 
the Scum, but alfo tie the Meat in a Cloth, and 
the Skin will then look of a delicate clearnefs. — 
The fame care ought to be taken of Lamb, efpe- 
cially Hmife-y for it being of a more delicate Tex- 
ture than the Grafs, is more liable to imbibe any 
difagreeable Tincture'. Both ought to be well 
boiled, as indeed fhould all young Meat, or it is 
imwholfome, 

For boiling a Leg of Lamb , with the Loin Jryed 
about it. 

Boil the Lamb, then lay it in the Difh and pour 
a little Parfley and Butter over it; and lay your 
fried Lamb round it, cut fome Afparagufs the fize 
of Peafe, boil them green, and lay them round 
your your Lamb in fpoonfuls, and garnilh the 
Difh with crifp’d Parfley. 

A Leg of Lamb boiled with Chickens round it. 

When your Lamb is boiled pour over it Parfley 
and Butter; lay your Chickens round your Lamb 

and 
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and pour over your Chickens a little white fricafifee 
Sauce. Garnilhyour Dilh with Sippets and Le- 
mons. 

To boil Pickled Pork. 

Firft wafh your Pork, then fcrape it clean ; and 
put it into the Pot when the Water is cold, and 
boil it till the Rind is tender. 

Pork requires much boiling and Ihould never be 
dreffed without Salting, for there is a juice be- 
tween the Rind and the Fat, which if not well 
purged out, breeds bad Humours. 

For keeping Meat hot. 

Set a Dilh over a pan of boiling Water, cover 
the Dilh with a deep cover fo as not to touch the 
Meat, and lay a Cloth over all. This way will 
keep your Meat hot a long Time, and it is better 
then over roafting and fpoiling the Meat. The 
Steam of the Water keeps the Meat hot, and does 
not draw the Gravy out, or dry it up; whereas 
if you let a Dilh of Meat any Time over a chaffing 
Dilh of Coals it will dry up all the Gravy and 
fpoil the Meat. 

To boil Greens. 

When you boil Greens, firft foak them two 
Hours in Water and Salt, or elfe boil them in 
Water and Salt in a Copper by themfelves, with a 
great quantity of Water. 

Ufe no iron Pans, for they are not proper, 
hut let them be Copper, Brafs, or Silver. 

For boiling Sprouts and Cabbage 1 

All forts of Sprouts and Cabbage rmih be boiled 
in a great deal of Watafl Always throw Salt in 
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to your Water before you put your Greens in. 
When the (talks are tender, or fall to the bottom 
they are enough, then take them off, before they 
loofe their Colou v . 

To drefs Sp inage. 

Take care to pick and wafh it very clean; put it 
in a fauce-pan that will juft hold it, throw a little 
Salt over it and cover the Pan clofe. Don't put 
any Water in, but (hake the Pan often : as loon as 
you find them covered with their own Liquor and 
are tender, they are done; then fqeeze them well 
between two clean Plates, and ferve them up with 
Butter in a Balon. 

For boiling Carrots. 

Scrape them very clean, and when they are 
enough rub them in a clean Cloth, and Dice them 
into a Plate and pour fome melted Butter over them 
If they are young fpring Carrots, half an Hour 
will boil them; if large an Hour, but old Sand- 
wich Carrots will take two Hours. 

For boiling Cauliflowers, 

Take off all the green Part and cut the Flowers 
into four quarters, and lay them into Water for 
an Hour then put the Caullillowers into fome boil- 
ing Milk and Water, and be fure to fkim the fauce- 
pan well. When the fialks are tender take them 
carefully up, and put them into a Cullinder to 
drain, then difh them and ferve them with Butter 
in a Cup. 

For boiling Brocohc. 

Strip off all the little branches, till you come t« 
the top one, then take a Knife and peel off all the 

hard 
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hard outfide fkin, which is on the flalks and little 
branches, wafh them put them in a Stew-pan of 
Water and Come Salt, in it when it boils and the 
Stalks are tender it is enough, then fend it to table 
with Butter in a Cup. 

The French eat Oil and Vinegar with it. 

For boiling French Beans. 

String them, then cut them in two, and after- 
wards acrofs. Lay them into Water and Salt and 
when the Pan boils put in forne Salt and the Beans, 
when they are tender they are enough, they will 
be foon done. Take care they don’t loofe their 
fine green. Lay them in a Plate and ferve them 
with Butter in a Cup. 

For boding Afparagvfs. 

Scrape all the Stalks very carefully till they look 
white, then cut them all even alike and tie them in 
little bundles, then throw them into a Stew-pan 
of boiling Water, put in fome Salt, and let the 
Water keep boiling; and when they are tender 
take them up, then make a Toad and dip it in the 
Afparagufs Liquor and lay it in the Difh: Pour a 
little Butter over the Toad, then lay the Afpara- 
gufs on the Toaft all round the Difh with the white 
bottoms outward. Put your Butter in a Bafon 
and fend it to Table. 

For boiling Artichokes. 

Wring off the Stalks, and put them into the 
Water cold with the tops downwards, that all the 
Sand moy boil out. When the Water boils, an 
Hour and a quarter will do them. 


For 
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For boiling POULTRY. 


To boil Pullets and Oyjlers. 

B OIL them in Water and Salt with a piece of 
Bacon: For lance melt a Pound of Butter, 
with a little' white Wine and (l tong Broth, and a 
Quart of Qyfters, then put your pullets in a Dilh, 
cut the Bacon and lay about them, with a Pound 
or two of Iry’d Saufages, and garniih it with fliced 
Lemon. 

i To boil Fowls. 

Boil them as aforefaid: For . the faucG toft; up 
Sweet-breads, Artichoke-bottoms, Lamb- hones, 
Cocks-combs, and hard£ggs ; all fliced in ftrong 
Broth and white Wine, with Afparagufs-tops and 
Spice ; thicken it with a bit of Butter kneaded in 
Flour, garniih the Dilh with fliced Lemon. 

To drefs Chickens and Afparagufs . 

Firh force your Chickens with good Forc’d- 
meat, and boil them white, cut your Afparagufs.- 
tops about an Inch in length, and parboil it in 
Water, a little Flour and Butter, and drain it well 
then putin your Sauce-pan a little Butter and Salt 
and dilfolve it gently, add to the Afparagufs minc'd 
Parfley and fweet Cream, fome Fennel and Nut- 
meg grated, Pepper and Salt, then flew it over a 
gentle Charcoal Fire, fqueezing in it fome Lemon- 
juiee, and fo ferve it on your Chickens. 

For boiling Chickens. 

Take four or five Chickens, as you would have 

your 
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your Dilh- in bignefs; if they be frnall- ones foalSr 
them, then pluck them which will make them 
whiter, then draw them aiid tak,e out the breait- 
bone; walh them, tru Is them, cut off the Heads 
and Necks, tie them up in a Napkin. arid boil 
them in Milk and and Water, and fome Salt, about 
five and twenty Minutes will do them. They are 
bell for being killed the over Night before you ufe 
them* 

. ‘ i for making Sauce to the Chickens 
Boil the Necks, Livers and Gizards in Water, 
and when they are enough, ftram off the Gravy, 
and put a fpoonfull of Gyfter-pickle to them, break 
the Livers fmall, mix feme Gravy, .and rub them 
through a Hair- fie ve with the back of a Spoon ; 
then put a Spoonful of Cream to it, fome Lemon 
and Lemon- peel grated; thicken.it with fome 
Butter and Flour. Let your fauce be no thicker 
than Cream/ poor it j^pon your Chickens, Gar- 
fiifti your Dilh with Sipets and Mulhrooms, and 
iliees. of Lemon. 

To koit a Turkey with Qyjlcrs . 

.< Take half a Pint of Water, half an Anchovy, 
three Spoon fulls of Oyft er Liquor, thicken it well 
w-ith Flour over the Fire; then ftew your Oyfters 
with the reft of the Liquor, and two blades of 
Mace, fome whole Pepper, then take out your 
Oyfters and ftrain all the Liquor: when your 

Turkey is almoft ready put all your Sauce together 
with a piece of Butter, and a Spoonful or two of 
Gravy, a Spoonful of white Wine, fome Lemon- 
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juice, and {hake it over the Fire, and pour it over 
the Turkey and ferve it up. 

For boiling a Turkey . 

Draw and trufs your Turkey, cut off the Feet, 
and cut down the Breaft-bone with a Knife, then 
fow up the fkin again, fluff the Bread with the 
following Stuffing. 

For making Stuffing to a boiled Turkey . 

Boil a Sweet-bread of Veal, chop it fine with 
fome Lemon peel, a Handful of Bread Crumbs, 
fome Beef-fuet, part of the Liver, a Spoonful or 
two of Cream, with Pepper, Salt, Nutmeg, and 
two Eggs, mix all together and fluff your Turkey 
with part of the Stuffing, the reft may be boiled 
or fried to lay round it, dredge it wi h fome Flour 
tie it up in a Cloth, and boil it with Milk and 
Water; if the Turkey is young an Hour and a 
Quarter will do it. 

For making Sauce to a boiled Turkey.. 

Take a pint of Oyfters. two Spoonfuls of Cream 
Juice of a Lemon, a little fmall white Gravy, and 
Salt to your Tafle, thicken it with Flour and But- 
ter, then pour it over the Turkey and ferve it up 
lay round the Turkey fried Oyfters, and the forc- 
ed meat. Garnifh the Difh with Mufhrooms. Oy- 
fters and flices of Lemon. 

To boil Pigeons. 

When yon have well cleanfed and truffed your 
Pigeons, fluff their bellies with Parfley, and be 
fure to take off the Scum as often as it rifes. Some 
thing more than a quarter of an Hour boils them. 
Whatever you boil, either of Flefti or Fowl, 

fhould 


fhould be fet over a brifk Fire, that it may be kept , 
conftantly in Motion; for if it ceafes, though 
never fo fmall a Time, the Gravy drains out into 
the Water. 

To boil Pigeons. 

Stuff your Pigeons with fweet Herbs, chop’d 
Bacon a little grated Bread, a little Butter, Spice, 
arid the Yolk of an Egg, then boil them in llrong 
Broth, white Wine Vinegar, Mace, Salt, Nutmeg 
and Parfley minc’d, and drawn Butter, gamifli 
your Difii with fliced Lemon and Barberries. 

To boil Ducks. 

When they be half boiled take a quart of the 
Liquor and flrain it, and put a quart of white Wine 
and fome whole Mace, Cloves and Nutmegs fliced 
Cinnamon, and a few Onions fhred a bundle of 
fweet Herbs, a few Capers, and fome Camphire, 
v/hen it is boiled put fome Sugar to feafon it to 
your palate. 

For boiling a Gooje. 

Seafon your Go’ole, with Pepper and Salt for 
four or five Days, then boil it about an Hour; 
arid ferve it hot with Cabbage,. Carrots, Turnips, 
or Cauliflowers, toffed Up with Butter. 

To bod Gegfe. 

Let them be powdered, and then fill their bellies 
with Oatmeal, whiOh fhould fir'l be fleep’d in 
M ilk or a little fmall Broth, warm: You may 

feafon it as you pleafe’ with Herbs Spice and On- 
ions ; fome will put in Beef-fuet, but that is as you 
like. When you have filled the Belly, tie it a? the 
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Neck and Vent, boil it with Greens and Roots, 
and ferve it u-p. 

For boiling Rabbets , 

Trufs them for boiling, and lard them with Ba- 
con; then boil them' quick and white. For fauce 
take the boiled Liver and Aired it with fat Bacon, 
tofs thefe up together in fome good' Gravy, white 
Wine Vinegar, Nutmeg, Mace and Salt, let Par- 
11 v, minced Barberries, and drawn Butter. Lay 
your Rabbits in a Difh, and pouf the fauce alF 
over them. Garnifli it with diced Lemon and 1 
Barberries. 

Roiling Rabits with Saufages. 

Take a couple of Rabbits-, and when almofl 
boiled, put in a pound of Saufages, and boil with 
them, when done enough, difh the Rabbits, pla- 
cing the Saufages round the Difh, with fome fried* 
Bices of Bacon. For fauce put Muftard and melt- 
ed Butter beat up together in a Cup and ferve 
shem hot. 

For boiling a Ham. 

Lay one of about fixteen Pounds into cold W af- 
ter two Hours, then wafh it clean, and boil it very, 
flow the firfl Hour, and very brifk an Hour and 
a- half more. Then take off the Rind', and fprinkie 
k over with fome raf ping of Bread, but fome who 
a*-e very curious will wrap k up in Hay, before 
they put it into the Copper, in order to make it 
look red. 

To boil a Tcngile. 

Lay a dried Tongue in warm Water for fix 
Hours, then lay it three Hours in cold Water. 

Then 


Then take it out and boil it three Hours which 
will be fufficient. If your Tongue be jufl out of 
Pickle it mull lay three Hours in cold Water, and 
then boil it till it will peel. 

Auot her Way. 

A Tongue if Salt, put in the Pot over Night 
and do not let it boil till about three Hours before 
Dinner, and then boil it all that three Hours; if 
frelh out of the Pickle two Hours, and put it in 
when the W ater boils. 



BOILING FISH. 


To boil a Salmon. 

W ASH it and let it bleed well in the Wa- 
ter, then let it drain, after which put it 
into boiling Water, take out the Liver when about 
three Parts done, and braid it with Ketchup, which 
mingled with the Butter will make exceeding rich 
fauce. This fort of Difh takes almoft as much 
boiling as Mutton. 

. To boil Pike. 

Wafli your Pike cl e art, then trpfs it round with: 
the Tail in its Mouth, and its Back (botched in 
three places-; then throw it in the boiling Water 
-frith agood deal of Salt and Vinegar, three or our 
blades of Mace, and the peal of a whole Lemon ; 
Let it boil fall at firft, for that, will make the Fike 
eat. firm, but more flow afterwards. The Time 
mull be proportioned to the .bigp.efs of the i iih. 
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but half an Hour is enough for a very large one, 
The bed fauce for this is plain Butter tvith a lew 
Shrimps and a Seville Orange. 

To boil frejh Cod. 

Mix a great deal of the bed xvhite Wine Vine- 
gar with the Water in which you boil frefli Cod, 
Lemon peel, Salt, Mace and Cloves, otherwife the 
Fiih will tade wateridi, be very flabby, and liable 
to - break in the Kettle. The lance for this cannot 
be too rich, and if you are allovvxd it, fpare neither 
Ketchup. Body of a Lobder, or Crab, Oyders and 
Shrimps, but if you have not all thefe at hand, put 
in as many of them as you can. You mak know 
when it is onough, as } on may all Fifh, by the 
drooping out of the Eyes. 

To bod Barrel Cod , or any other Salt Fijh. 

All Kinds of Salt Fifh mud lie in the Water - pro- 
portionable to its Saltnefs: Trud riot therefore to 
thofe you buy it of, but tade a bit of one of the 
Flanks. The Luce for it is Butter, Eggs, Muf- 
tard and Parfnips, or Potatoes. 

To bod a Cod's Head. 

Set your Kettle on the Fire with Water, Vine- 
gar and Salt, a Faggot of fwcet Herbs, and a large 
Onion; when the liquor boils, put in the Head, 
on a Fifh-plate; in the boiling put in cold Water 
and Vinegar, when it’s boiled drain it well, and 
for laure take Gravy and Claret, boiled up with a 
Faggot of fweet Herbs and an Onion, two or three 
• Anchovies, half a Pint of Shrimps, and the Meat 
e f a Lobder fhred fine, then put the Head on a 
Dilip pour tbefiiuce thereon, dick finall Toads on 
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the Head, and lay about it the Spawn, Melt and 
Liver. Garnifh it with Parfley, boiled Baroerries, 
and Lemon. 

To boil a Jowl of Salmon. 

Take a faggot ofTweet Herbs, a little Lemon- 
peel, Come Mace, Pepper, Salt and Nutmeg, two 
Quarts of Water, a pint of Vinegar, an Onion 
duck wbh Cloves, and let thefe over the Fire to 
boil a good while, then put in your Filh, half a 
quarter of an Hour boils it: take it up and dram 
it: Forfauce take llrong Broth and two Anchovies 
boiled and drained, half a pin of Claret, a little 
Lemon juice, a Pound of Butter, a little Flour, 
with fome fhrimps tofs’d up therein, pour this on 
the Filh. Garnifh with Lemon peel. 

To make an excellent Sauce for Salmon. 

Put into the Liquor of the Salmon, when you 
boil it, Salt, Vinegar and Mace; take a quarter of 
a Pint of the Liquor and draw your Butter with it, 
mince into it, an Anchovy wafh’d clean, fome Le- 
mon-juice and Nutmeg, half a pint of Shrimps, 
two Spoonfuls of white Wine; with Ketchup and 
Mufh rooms. 

To boil a Turburt or Pokburt. 

Your Fifh being made clean, make a Bouillion 
of half Wine and W ater, and leafon it with Spice, 
Salt, Herbs and Lemon-peel; let it boil fome time 
before you put in your Filh, and boil it half an 
Hour, feum it as it boils, then take it up and drain 
it, you may ferve it on a clean Napkin with Fifh- 
fauce upon fipets or plain Butter. 

po.r 
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fr BROILING. 

H E N you broil any thing, let it be over 


a Stove of Charcoal, rather then Seacoai, 
turn your Meat very often. Whatever you broil 
or roaft, do not Salt till it is put to the Fire; if 
you do, the Gravy will entirely run out, and the 
Meat become hard. 


Take fat Chickens, and flit them down the‘ 
back; feafon them with Pepper and Salt, and lay 
them on a clear Fire, not too fierce; lay the in- 
fide next the Fire, when half done, turn them very 
often and bafte them well, and ftrew on the rafp- 
ings of French Bread lifted fine. For fauce, take a 
handful of Sorrel; dip it in hot Water, then drain 
it; add half a pint of Gravy, a Shallot Aired fmall 
a little Parfiey and Thyme, a bit of Butter to 
thicken it, lay the Sorrel in heaps, and pour on 
the fauce. 


Fir A flit them down the back, then feafon them 
with Pepper and Salt, and lay them on a clear fire 
at a good diftance, let theinfidelay next the fire 
till it is above half done, then turn them, and 
take care the flefhy fide do not burn, and let them 
be of a fine brown, your fauce may be good Gravy 
withMufhrooms; and garnifli with Lemon and the 
Livers broiled, the Gizards cut, flaihed, and 
broiled with Pepper and Salt. 



To broil Chickens. 


Another Way. 


Tq 
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To broil Sheep or Hog’s Tongues. 

Firft boil, then blanch and fpit your Tongues, 
feafon them with a little Pepper and Salt, then 'dip 
them m Eggs, throw over them a few bread crumbs 
and broil them ’till they are brown; ferve them up 
with a little Gravy and Butter. 

For broiling Beef-Steaks. 

Beat your Steaks with a Rolling-pin, put pep- 
per and fait over them, lay them on a’Gridiron 
over a clear fire, fet your Difh over a Chafing-difh 
of Coals, with a little brown Gravy, chop an On- 
ion or Shalot as fmall as poffible, and put it amongft 
the Gravy, if your Steaks be not over much done, 
Gravy will come from them, put them in your 
Difh all together. Garnifh the Difh with Shalots 
and Pickles. 

To broil Fijh. 

Firft throw Salt over them, and having drained 
them, dalh a little flour over them, lay them upon 
a Cloth, and another Cloth above them, and being 
pretty dry, rub the Gridiron with Chalk, and 
put it upon the fire, which though clear, mull 
not be too brifk, and turn your Fifh frequently 
whilft broiling, elfe they will all break when you 
■take them off. 

To broil Chubs. 

When you have fealded the Chub, cut off his 
Tail and Fins, wafh him clean, and flit him through 
the Middle: Then cut him three or four times on 
the Back, and broil it over Charcoal, while it is 
broiling bade it with Butter, mingled with Sal$ 
and fome Thyme (bred fine. 

F Jot 
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For broiling Whitings. 

Wafti them with Salt and Water and dry them 
well, then Hour them; rub your Gridiron with 
.Chalk for that will keep the Ftfh from 11 inking, and 
make it hot, then lay them on and when they are 
enough ferve them with Oyfter or Shrimp lauce. 
Garnifh with Lemon lliced. 

For broiling Cod -founds. 

Let them lie a few Minutes in hot Water, take 
them out and wafh them well with Salt, take off the 
black Dirt and Ikin: when they look white, put 
them in W ater and rive them a boil, take them 
out, flour, (alt and Pepper them well, and broil 
them whole, when they are enough lay them in 
your Dilh, and pour melted butter and Mullard 
over them. 

To-make FJh Sauce. 

You muff take half a pint of white Wine, be furc 
it is not fweet, put in it a few Cloves, Pepper, 
Mace, Ginger and Nutmeg, a little bunch of fweet 
Herbs, fweet Marjoram, Thyme. Winter Savory 
and one Onion, h miner it one quarter of an Hour 
then flrain it off, put in half a pint of flrong Gravy, 
but if you intend Lobhcr, Shrimp or Oyfter fauce, 
you are to put a pint of either of them in, and flew 
them a quarter of an Hour; then thicken it with 
half a Pound of Butter and flour, made as if it 
were to be a Pafte, and at laft fqueze in it fome 
Lemon. 

fcT Boil your LobHer a quarter of an Hour* 
whe.ther it be for eating or for fauce. 
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frying, 


How to fry Beef Steaks. 

P EPPER and Sale your Rump Steaks or any 
other tender part of the Beef, and then put 
them in a Pan with apiece of Butter and an Onion, 
over a flow fire clofe cover’d, and as the Gravy 
draws, pour it from the Beef, Hill adding more 
butter at times, till your Beef is enough, then pour 
in your Gravy, with a Glafs of llrong Beer or 
Claret, then let it juft boil up, and ferve it hot 
with Juice of Lemon or a little Verjuice. 

To fry Beef Steaks with Oyjters. 

Pepper fome tender Beef Iteaks to your mind, 
but don’t Salt them for that will make them hard; 
turn them often till they are enough, which you 
will know by their feeling firm ; then fait them to 
your Mind. 

For fauce take Oyfters with their liquor, and 
wafh them in Salt and Water, let the Oyfter li- 
quor ftand and fettle, then pour ofF the clear, flew 
them gently in it with a little Nutmeg or Mace, 
fome whole Pepper, a Clove or two, and take care 
you don't flew them too mach, for that will make 
them hard, when they are almoft enough add a lit- 
tle white Wine, and a piece of butter roiled in flour 
to thicken it. 

F z 
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Some chufe to put an Anchovy, or Muftiroom 
Ketchup into this fauce, which makes it very lich. 

How to fry Mutton Steaks. 

Cut off the Rump end of the Loin, then cut. the 
reft into fteaks and flat them with a Cleaver or Roll- 
ing' pin, feafon them with a little Salt and Pepper, 
and fry them in butter over a brifk fire, as you fry 
them, put them into an earthen pot till you have hied 
them all, then pour the fat out of the Pan, put in 
a little Gravy and the Gravy that comes from the 
fteaks with a fpoonful of red Wine, an Anchovy , 
and an Onion or a Shalot Hired, fhake up the 
fteaks in the Gravy, and thicken it with Horfe- 
raddifh and fhallots. 

Another way of dreffmg Mutton Steaks. 

Firff take a handfull of grated bread, a little 
Thyme, Parfley and Lemon -peal Ihred very final] 
with fome Salt, Pepper and Nut-meg; then cut a 
Loin of Mutton into fteaks, and let them be well 
beatfen and take the Yolks of two Eggs, rub all 
over the fteak,, ftrew on the grated bread with 
thefe Ingredients mix'd together and fry them. 
Make your fauce of gravy with a fpoonful or two 
of Claret and fome Anchovy. 

For frying Veal Cutlets. 

Cut your Veal into flices and lard them with 
bacon, andfeafon them withfweet Marjoram, Nut- 
meg, Pepper, Salt and a little grated Lemon-peal 
Kafti them over with an Egg, and ftreW over them 
this Mixture ; then fry them in fweet Butter, and 
ferve them with Lemon Diced and Gravy. 
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Another way of dreffmg Veal Cutlets. 

Cut a Neck of Veal into {teaks and fry it in 
Butter, boii the Scrag to ftrong broth, add two 
Anchovies, two Nutmegs, fame Lemon-peel, 
Penny-royal and Parfley fhred very fmall, burn 
a bit of butter, pour in the Liquor and the Veal 
Cutlets with a Glafs of white Wine, and tofs them 
all up together. It it be not thick enough flour 
a bit of but er and throw in. Lay it into the Difh, 
fqueze an Orange and Itrew as much fait as will 
relifh. 

Frying Calves Feet in Butter. 

Blanch the Feet, boil them as you would do for 
eating, take out the large bones and cut them in 
two, beat a fpoonful of Wheat-flour and four Eggs 
together, put to it a little Nutmeg, Pepper and 
Salt, dip in your Calves Feet and fry them in but-*- 
ter a light brown, and lay them upon a Difh with 
melted butter over (hem. Garnifh your Difh with 
flices of Lemon and ferve them up. 

To fry a Coaft of Lamb. 

Take a Coafl of Lamb and par-boil it, take out 
all the bones as near as ymu can, and take four or 
five Yolks of Eggs beaten fome Thyme and fweet 
Marjoram, and Parfley minced very fmall, and 
beat it with the Eggs, and cut your Lamb into 
fquare pieces, and dip them into the Eggs and 
Herbs and fry them in butter, then take fome but- 
ter white Wine and fugar for fauce. 

How to fry Oyjlzrs. 

Mix a batter of flour. Milk and Eggs, then wafh 
your Oyfters and wipe them dry, then dip them in 

the 
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the batter, and roll them in Tome Crumbs of bread 
and a little Mace beat fine, and fry them in very 
liot butter or lard. 

II ow to fry Pancake s. 

Take a Pin, of Milk or Cream, eight Eggs, ;i 
Nutmeg grated and a little Salt, then melt a 
pound of buiter and a little Sack before you flir 
it, it mult be as thick with flour as ordinary butter 
and fried with lard, turn it on the back fide of a 
plate. Garnifh with Orange and flrew fugar 
over it. 

How to make Apple Fritters. 

Take the whites of three Eggs and the Yolks of 
fix beat well together, and put to them a pint of 
Milk or Cream, then put to it four or five fpoonfuls 
of flour, a glafs of Brandy, half a Nutmeg grated 
and a little Ginger and Salt, the batter mull be 
pretty thick, then flice your Apples, in rounds, 
dipping each round in batter, fry them in good 
lard over a quick Fire. 

For making cm Apple Tan fey. 

Cut three or four Pippins into thin flices, and 
fry them in good butter, then beat four Eggs with 
fix fpoonfuls of Cream, a litte Rofe-water, Su- 
gar and Nutmeg, let it fry a little and turn it with 
a Pie plate. Garnifh with Lemon and fugar flrew'd 
over it. 

For making a Goofeberry Tanfcy. 

Fry a Quart of Goofeberrys till tender in frefh 
butter and mafli them; then beat feven or eight 
Eggs, four or five Whites, a pound of fugar; 
three fpoonfuls of Sack, as much Cream, a penny 
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loaf grated ami three fpoonfuls of flour, mix allthefe 
together, and put the Goofefcerrys out of the pan 
to them, and it i r all well together, and put them 
into a fauce-pan to thicken, then put f re ill butter 
into the I’Vying-pen. fry them brown; and drew 
fugar on the top. 

For making a Water Tanfty. 

Take a Dozen Eggs, and eight or nine of the 
Whites, beat them very well, and grate a penny- 
loaf", put in a quarter of a pound oi melted butter 
and a pint of the juice of Spinnage. Sweeten it to 
your Taite, 

For making Apple Froife. 

Cut your Apples into thin dices, then fry them 
of a light brown; take them up and lay them to 
drain and keep them from breaking, then make 
the following batter: Take five Fggs, but three 
Whites, beat them up with Hour and Cream, and 
a little Sack: make it the thicknefs of a pancake 
batter, pour in a little melted butter, Nutmeg and 
fome fugar. Melt your butter, and pour batter 
and lay a ilice of Apple here and there, pour more 
batter on them, fry them of a fine light brown, 
then take them up, and drew double refined fugar 
over them, 
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To Fry FI S H. 


W HEN" you fry any Fifh, firfl dip them in 
Yolks of Eggs, and fry them in a ftew- 
pan over a Hove, and that will make them of a 
Gold Colour. 

White fauces nremore generalyufed than brown 
which is done chieflly by Cream, and add a little 
Champaign or French white Wine, and butter 
kneaded in flour. 

To fry Eals. 

Strip them, take out the bones and cut them in 
pieces, lay them for about two Hours in fait, pep- 
per., Bay-leaves, fliced Onion, Vinegar, and the 
juice of Lemon, then flour them well and fry them 
in melted butter, and ferve them, Garnifh the 
Difh as you pleafe. 



F R I C A S E Y S. 

For making a Fricafey of Chickens. 

F IRST half boil your Chickens, take them 
up, then cut them in pieces and put them in 
a frying-pan, and fry them in butter, then take 
them out of the pan and clean it, and put in fome 
white Wine' fome ftrong broth, fome grated Nut- 
meg, a little Pepper and fait, a bunch of fweet 
Herbs, and a Shalot or two; let thefe with two 
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or three Anchovies dew on a flow Fire, and boil 
them up, then beat it with Butter and Eggs till 
it is thick, then put in your Chickens and tofs 
them up well together, lay Tippets in the Difh, 
and ferve it up with diced Lemon and fryed Par- 
ley, 

Another Way. 

Take three Chickens about fix Months old, flea 
them and cut them into pieces, and put them into 
your Stew-pan, with as much Gravy and Water as 
will cover them, put, ip two Anchovies well wafh’d 
Tome white Pepper, Salt, and a blade of Mace, a 
fmall Onion and a few Chives; fet them to dew 
over a gentle Fire, and whendicy are enough take 
them from the liquor and fry them in Vinegar, 
but a very little ; drain the liquor and take as much 
of it as you dial! want for fauce: put to it a little 
Pardey, Thyme arid Sorrel, boiled green and fhred 
fine, half a Pint of l'weet Cream, two yolks of 
Eggs well beaten, fume grated Nutmeg; fhake 
them all over the Fire, ’till 'tis thick, add to it 
half a Pound of Butter, and fhake it well together 
and ferve it up. 

For making a brown Fricajjee of Chicken:;. 

Skin them fird, then cut them in pieces, and 
fry them in Butter or Lard; when they are fry’d 
take them out arid let them drains then make fore- 
meat Balls and fry them: then take fome drong 
Gravy a Shallot or two, a bunch of fweet Herbs, 
a little Anchovy liquor, fome Spice, a glafs of 
Claret, fome thin lean Tripe cut with a Jagging- 
iron, to imitate Cox-combs; thicken your fauce 
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with burnt Butter, then put in your Chickens, and 
tofs them up together. Garnifh with fry’d Mufh- 
rooms, dipped in Butter or Parfley fried, or fliced 
Lemon. 

For Frit a [feeing Calves Feet white. 

Boil the Feet as you would do for eating, then 
take out the Bones, and cut them in two, put them 
in a Stew-pan, with a little white Gravy, and a 
Spoonful or two of white Wine, take the yolks of 
two or three Eggs, two or three Spoonfuls of 
Cream, grate a little Nutmeg and Salt, with a 
lump of Butter, fhake all well together. Garnifh 
your Difh with Dices of Lemon and Currants, then 
ierve it up. 

A white Fricaffee of Chic fans. 

Either half roafl or parboil your Chickens, then 
fkin them and cut them m pieces, flew them in 
flrong Broth, fome Pepper and a blade of Mace, 
with a little Salt, two Anchovies, and a finall On- 
ion, let it flew till it is tender, then take out your 
Onion and put in a quarter of a Pint of Cream, a 
piece of Butter work’d up in Flour, and flir it over 
the Fire till all is as thick as Cream, and wring in 
the juice of a Lemon, and be careful it do not 
crudle, ferve on fipetsandput in fome Mufhrooms 
and Oyftcrs. 

Howto Fricaffee Duels. 

Quarter themind beat them with the back of 
your Cleaner, ^dry them well, fry them in fweet 
Butter, when they are aim oft fry’d, put in a hand- 
ful of Onions, fhred finall, and a little Thyme; 
sben put in a little Claret, thin Dices of Bacon, 

Spinage 


[ 5 » 3 

'linage and Parfley boiled green, and (bred frnall 
break the volfs of three Fggs, with a little Pep- 
per into a Di(h, and fome grated Mum eg. tofs 
them up with a ladieful of drawn Rut.er, pour this 
on your Ducks, lay your Bacon upon them, and 
ferve them hot. • . 

For Fricajfcemg a Goofe 

Roaft your Goofe, and before it is quite done 
cut and fcotch it with your Knife long- ways, then, 
ih.fh it acrofs, Grew Salt and Pepper over it; then 
fry it in your Pan with the Gunny fide downward 
till it has taken a gentle heat; then broil it on a 
Gridiron over a gentle Fire; when it is enough 
bade the upper fide with Butter, a little Sugar, 
Vinegar and Muftard, pour this into the Dilh with 
Saufages and Lemon, and ferve it up. 

To Fried flee Pigeon s in their Blood, 

Take lome Pigeons from the Dove houfe, juft 
before they are ready to fly, and bleed them to 
Death and f ive the Blood, fquee e a Lemon into 
it, or it will change, feald your Pigeo s and cut 
them in Quarters ; draw them and fave what irn >re 
Blood you can ; put them irito your Stew-pan, fn ft 
feafon them with Pepper and Salt, and a faggot of 
fweet Herbs, add Mufhrooms, Tmffels. Morels, 
Cocks-combs. Sweet-breads, Palates and Arti- 
choke-bottoms, and to!s them all up in melted Ba- 
con., th row in fome Flour and two fpoonfuls of Gra- 
vy, and make it fimtner over a clear Fire, when 
it is enough fkim off the Fat and thicken it with a 
Cullis; fl rain you dlood through a fieve, and 
beat it up with the Yolk of an Fgg, and put in a 
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little minc’d young Parfley when you are ready, 
pour in the Blood and continue ftirring it (and not 
let it boil) till hot, and ferve it. Garnifh it as you 
pleafe. 

To Fricajfee Chickens and Rabbets . 

Take Rabbits and Chickens and fkin them; 
cut them into fmall pieces, beat them flat and lard 
them with Bacon, feafon it with Salt, Pepper and 
Mace; dredge it with Flour and fry it in fweet But- 
ter to a good colour, then get the quantity of 
good Gravy as your Fricaflee requires withOyfters 
and Mufhrooms, two or three Anchovies and fome 
Shallots, a bunch of fweet Herbs, and if you like 
it, a glafs of Claret, feafon high; and before you 
put in your Meat fimmer it well together till the 
goodnefs of the Herbs is out; then take out the 
Herbs. Shallot and Anchovy-bones, and cut a Le- 
mon in dice and put in your Chickens or Rabbits, 
and let it ilew gently till it be tender; but be fure 
to keep it ftirring all the while it is over the Fire 
and make it as thick as Cream, ferve it up with 
Force meatballs, crifp Bacon and fried Oyfters, 
garnifh it as you like. 

For makeing a brown Fricajfce of Rabbits. 

Cut your Rabbits into fmall pieces, then fry 
them in Butter over a quick Fire; when they are 
fry’d take them out of the Butter and heat them in 
a Stew-pan with a little Nutmeg, Flour and But- 
ter, then take it up and put a few Bread-Crumbs 
over it feifond with Lemon-peel, Parfley. Thyme 
fome Salt and Pepper. Garnifh with crifp Par- 
fley. 

For 
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Formatting a white Fficajfee cf Rabbits. 

Half boil a couple of young Rabbits and when, 
they are cold cut them ' in fmall pieces, then put 
them into a Stew-pan with white Gravy, a fmali 
Onion a fmali Anchovy, Hired Mace and Lemon- 
peel; fet it over the (love and let it have one boil 
then take fome Cream, the Yolks of two Eggs, a 
lump of Butter, Hired Parfley and fome juice of 
Lemon; put them altogether into a Stew-pan and 
fliake them over the Fire till they are as white as 
Cream, you muH not let it boil, it you do it will 
curdle. Garnifti your Difh with fome Pickles and 
Lemon. 

How to Fricajfce cold roajl Reef. 

FirR cut your Beef into very thin dices, then 
Hired a handful of Parfley very fmali, cut an On- 
ion into pieces, and put them together in a Stew- 
pan with apiece of Butter, with a good quantity 
of Hrong Broth, feafon with Pepper and Salt, let it 
Hew gently a quarter of an Hour, then beat the 
Yolk of four Eggs in fome Claret and a Spoonful 
of Vinegar and put to your Meat, ftirring it till it 
grows thick, rub your Diih with a Shallot before 
you ferve it up. 

To Fricajfee Veal. 

Cut your Veal in thin dices, beat it well with a 
Rolling-pin, then feafon it with Pepper, Salt, Nut- 
meg, Thyme and Lemon-pcei, Hired very fmali ; 
fry it in Butter, and when it is enough as it will he 
in fix Minutes, pour away the Butter it is fry’d in 
and throw in ffdh, with two Eggs well beaten, 

and 
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and two Spoonfuls of Verjuice; fhake it up alto* 
gether, and then ferve it up. 

Parboil your Meat that is ufed for Fricaflees, 
for ftewing them too long on the Fife will make 
them hard. 

To male a Fricaffee of Lamb. 

Cut a hind Quarter of Lamb into thin flices, 
feafon them with Savoury, Spice, fweet Herbs, and 
a Shalot; then fry them, and tofs them up in ftrong 
Broth, white Wine, Oyfters, two Palates, a little 
brown Butter, forced meat balls, or an Egg or 
two to thicken it, or a bit of Butter roll’d in Flour. 
Garnifh with fliced Lemon. 

Another Way. 

Lamb mull be cut into fmall pieces; then feafon- 
ed with a little Pepper and Salt, fryed firfl in Wa- 
ter, and after being well floured in Butter; it 
requires a longer Time than Veal. When enough 
done pour off that Butter, and put frefh, with two 
Eggs, and very little Verjuice, flrew it in the 
Dilh with Muflirooms, 

FricaJJee of Eggs. 

Boil ten or twelve Eggs hard, cut them in quar- 
ters and put them into a i’intof ftrong Gravy, and 
a quarter of a Pint of white Wine; feafon them 
with Gloves, Mace, Pepper and Salt, and boil a 
little Spinage to colour them green, with a few 
Muflirooms and Oyfters, and flew it a little while 
gently; thicken it with a piece of Butter and the 
Yolk of an Egg, and a little Flour all rolled to- 
gether, and make it thick, lerve it with crifp fip- 
pets, Lemon and fry’d Parfley. 
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Directions for HASHING. 


For hctfhing a Calves Head. 

S LIT your Calves Head, cleanfe and half 
boil it, and when it is cold, cut it in thin 
flices, and fry it.in a Pan of brown Butter; then 
put it in a Stew-pan over a Stove, with a Pint of 
Gravy, as much flrong Broth, a quarter of a Pint 
of Claret, as much white Wine, and a Handful 
of favory Balls, two or three fhrivelled Palates, a 
Pint of Oyflers, Cocks- combs, Lamb-ffones, and 
Sweet-breads, boiled, blanched and fliced with 
Mufh rooms and Truffles; then put your Hafh in 
the Difli, and the other Things, fome round it, 
and fome on it. Garnifh your Difli with fliced 
Lemon. 

Another Way. 

Boil the Head till the Meat is near enough for 
eating, take it up and cut it into thin flices ; then 
put to it half a pint of good Gravy: To this Li- 
quor put two Anchovies, half a Nutmeg, a little 
Mace, and a fmall Onion ftuck with Cloves, boif 
this up in the Liquor a quarter of an Hour; then 
ftrain it and kt it boil gently again, then put in 
your Meat with a little Salt, and fome Lemon-pe,el 
Hired fine and let it flew a little: Mix the Brains 
with the Yolks of Eggs, and fry them for Garnifh 
when the Head is ready, fhake in a piece of Bui* 
ter and ferve it up. 

For 
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For hoJJting Beef. 

Cut fome tender Beef into dices, and put them 
in a Stew-pan, well floured with a dice of Butter 
over a quick Fire, for three Minutes, and then add 
a little W ater, a bunch of fweet Herbs, fome Le- 
mon-peel, an Onion, or a little Marjoram, with 
Pepper, Salt alid grated Nutmeg; cover them 
clofe, and let them flew till they are tender, then 
put in a glafs of Claret, or drong Beer, and then 
drain your fauce; ferve it hot, and garnifh with 
Lemon diced and Beet-rpot. This is a very good 
Difh. 

To hajh Chickens. 

Cut fix Chickens into quarters, cover them al- 
mod with Water, and feafon them with Salt, Pep- 
per. a handful of fhred Pardey, half a Pint of 
white Wine; when they are boiled enough, add 
thefe to the Yolks of fix Eggs, with a little Nut- 
meg, Vinegar and Ketchup, and a good piece of 
Butter; warm all thefe together, and pour them 
into a Soop-didi and ferve them up. 

For hajhing a Leg of Mutton. 

Half road a Leg of Mutton, and when it is cold 
cut it in thin pieces as you would do ariy other 
Meat for hafhing, then put it into a Stew-pan, 
with a little Water or final! Gravy, two or three 
Spoonfuls of red Wine, two or three Shalots, or 
Onions, and two or three Spoonfuls of Oyder 
Pickle; thicken it with a little Floiir, and fo ferve 
it up. Gar nidi the Difh with Horfe Raddidi and 
Pickles. 
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You may do a fhoulder of Mutton the fame 
Way, only boil the Blade-bone, and let it lie in 
the middle. 

For hafhing any Part of Mutton . 

Cut the Mutton into very fmall pieces, and then 
take about half a Pint of Oyders, and after wafh- 
ing them in Water, put them in their own Liquor 
in a Sauce-pan, with fome whole Pepper, Mace, 
and a little Salt; when they have dewed a little 
put in a Spoonful of Ketchup and an Anchovy, or 
pickled W allnut liquor, fome Gravy, or Watery 
then put in your Mutton, and a piece of Butter 
rolled in Flour; then let it boil till the Mutton 
is warm through, then add a glafs of Claret; lay 
it upon lipets. Garnifh with diced Lemon or 
Capers, and if you pleafe fome Mulhrooms, then 
ferve it up. 

Another Way of hajhing Mutton , or any 
fuch Meat. 

Take a little whole Pepper, Salt, a fe\v fprigs 
of fweet Herbs, a little Anchovy, one Shallot, 
two dices of Lemon, or a little Broth or Water; 

* let it dew a little, and thicken it with burnt But- 
ter. Serve it with Pickles and Sipets. 



Directions for S T E W I N G. 


An exceeding good Way to few Chickens. 

T AKE Chickens, dee them and cut them 
in pieces crofs-way, then put them in a Pip- 
II kin 
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kin or Skillet, and cover them almoft with Pepper 
Mace, and Water, fo let them (tew foftly with a 
whole Onion in it, till part of the liquor be con- 
fumed, then put in as much white Wine as will 
cover them again, take Parfley, fweet Marjoram 
winter Savory with fome Thyme, and fhred them 
very ('mail and put them in, let them boil till they 
are almoft enough, then put in' a good piece of 
Butter. 

For Jlewing Ducks whole . 

Draw your Ducks, and wafh them clean; then 
put them into a Stew-pan, with ftrong Broth, an 
Anchovy, Lemon-peel, whole Pepper, an Onion 
Mace and red Wine; when well (tewed, put in a 
piece of Butter, and fome grated Bread to thicken 
it ; lay fome Meat Balls and crifped Bacon round 
them. Gamifh. with Shalots. 

* To Jlew wild Fowls. 

Road them till half enough, and cut them in 
pieces; fee them over a Chaffing-dilh or Charcoal 
with half a Pint of Claret, and the fame quantity 
of Beef-gravy, firfl bpil’d and feafon’d with Spice 
and Sh dot; Hew it in this liquor till high co- 
lour’d and well mix’d, then ferve it up. 

To Jlew a Green Goofc. 

Cut your Goofe in two and put it in a Stew- 
pan; and at the bottom put Lards of Bacon and 
Beef, with Onions, Savory, Thyme and Marjo- 
ram, with Carrots, dices of Lemon, Pepper, Cloves 
and Salt: Put it over a good Charcoal Fire till 
enough, often turning it; then make a Ragoo of 
Green Geefe tofs’d up with a little frofil Butter and 
Flour, a bunch of fweet Herbs, Salt and Pepper 
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moiden it with Gravy; and when you ferve it 
thicken it with the yolks of two Eggs, beat it in 
Cream. Difh up your Goofe and pour the Rrgoo 
upon it. 

This Ra^oo ferves for a Bread of Veal, or Fi« 
geons (lewed 

For flewing Pigeon's. 

Seafon and dulf your Pigeons, dat the Bread- 
bone and trufs them up as you would do for ba- 
king. dredge them over with fome Flour, and fry 
them in Butter, turning them round till all Tides 
be brown; then put them into a Stew-pan, with 
as much Gravy as will cover them and let them 
dew till they are done; then take part of the Gra- 
vy, an Anchovy fhied, a fmalt Onion or a Shal- 
lot, a little juice of Lemon for fauce; pour it over 
your Pigeons, and lay round them Forced-meat 
Balls and crifp Bacon. Garnifh your Difh with 
Lemon and crifp Parfley. 

To Jiao Pigeons white < 

Take twelve Pigeons with theirGiblets and quar- 
ter them, put them in a Stew-pan, with jud Water 
fufficient to dew them without burning; let your, 
Fire be clear and not fierce; when they arc tender 
thicken the liquor with the yolks of two Eggs, fix 
or feven fpoonfuls of fweet Cream, a little Butter 
a little fined Thyme and Parfley; fliake them -all 
together, and garnifh it with diced Lemon. 

Giblets Stew’d. 

Parboil them and tofs them up in a Stew-pan as a 
Fricaffee. and put into your Pan fome flrong Broth 
cover them clofe and let them dew gently, till the 
‘ FI 53 Brcth 
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Broth is near wafted: In the mean Time take two 
French Rolls and let them limmer in ftrong Broth, 
and when ready to ferve place them in the middle 
of your Dilh. and lay your Giblets upon them, 
and round them ; then pour in fome Mutton Gravy 
made thus: Half roaft your Meat, then pick it 

and Squeeze it in a Prefs to force the Gravy out: 
Then take two Spoonfuls of ftrong Broth, and wet 
your Meat with it, then prefs it again; Salt it well 
and keep it in an earthen Pot, and ufe it as you 
want it. 

For flewing Rabbits. 

Cut them into quarters, then lard them with 
pretty large Lardoons of Bacon, fry them and put 
them in a Stew-pan* with ftrong Broth, white 
Wine, Pepper, Salt, a Faggot of fweet Herbs, 
Fried Flour and Orange. 

For flowing a Pig. 

Firft roaft the Pig till it is hot; then take off 
the Skin and cut it in pieces ; then put it in a Stew- 
pan, with good Gravy and white Wine, fome 
Pepper, Salt, Nutmeg, and an Onion, and a lit- 
xle fweet Marjoram, a little elder Vinegar, and 
/om e Butter, and when it is ftewed enough then 
lay it upon lipets, and garnifti the Dim with diced 
Lemon. 

For flewing Beef. 

Brilket-beef, Thick-flank, or the Chuck-rib, 
are the bell for flewing; cut it in Pieces of out 
four or five Ounces each; put it into an earthen 
Pipkin, with a few Tu n : ps, one Ca rot, one 
whole Onion, a little Thyme, Vv inter-favoury, 
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fweet Marjoram, Parfley, fome Curtis of Jamaica 
Pepper, Salt and black Pepper, th ' ee or four Bay- 
leaves; then put as mu r WjM- is will a little 
more than cover them, flop it very clofe to keep 
the fteem as much as poflr ie irom going out, and 
fet it over a (low Fire, fo that it may juft fimmer: 
If it be a brilket, it will take full four Hours to 
do it right ; if any other part, three Hours will bo 
quite fufficient. When it is enough, take out the 
Bay-leaves, and ferve up the red altogether in a 
foon Dilh. 

A. 

For flowing a Rump of Beef. 

Take a fat Rump of young Beef, lard the low- 
part with fat Bacon, cut off the Fag-end, and fluff 
the other part with Aired Parfley, put it into the 
I n with a quart of red Wine, two or three 
Quarts of v\ ater, two or three Anchovies, fome 
wholePepper, a bunch ol fweet Herbs, an Onion, 
two or three blades of Mace : flew it over a flow 
Fire five or fix Hours, turning it feveral Times in 
the dewing, and keep it dole cover’d; when your 
Beef is fit wed enough take the Gravy from it, 
thicken it with a lump of Butter and Flour, put it 
upon a Dili with the Beef. Garnifti the Difh with 
Horfe-radifh and Beet-root; there muff be no Salt 
upon the Beef, only fait the Gravy to ycur 
Tafle. 

You may flew part of a Brilket or an Ox-cheek, 
the fame Way. 

Forjlewing Ref F ollnps. 

T ke fome raw Beef and cu it in ihe fame man- 
ner t.u you uo Veal for Scotch Cohops ; Jay it in the 

pan 


I 


( 62 ) 

pan with a little Water, put to it fome Pepper and 
Salt, fome Morjoram powdered, a Gill of white 
Wine and a dice or two of fat Bacon, and fome 
flour'd Butter, put it over a quick Fire for a little 
Time 'till cover’d with Gravy, you may put in a 
little Ketchup, ferveit hot and garnifh with fliced 
Lemon. 

To few Beef-Stcaks. 

Take the Steaks of a Rib. and half broil them, * 
put them into your Stew-pan cover’d with Gravy; 
let them be well feafon’d with Pepper and Salt ; 
roll up a bit of Butter and Flour and the yolk of an 
Egg and throw it in; ferve it in with a few Capers 
thrown over it. 

To few a Neck, Breafi, Knuckle, or any other 
Joint of Veal. 

Whatever Joint of Veal is to flew, muft be 
put whole into the Stew-pan, with Parfley, Win- 
ter-favory, fweet Marjoram, Thyme, Lemon- 
peel, Mace, Nutmeg, a little Salt and Pepper; 
mix fome white Wine in the Water, and put no 
more than will juft cover it; then flop it clofe and 
put it over a very flow Fire: When it is enough, 
beat up the Yolks of three or four Eggs, . and in- 
corporate them with the Gravy that comes from it 
and when you have put it in the Difh, ftrew a few 
Mufhrooms, Capers, and a little Samphire over, 
and garnifh with Lemon or Seville Orange. You 
may alfo add Truffles, Morelles, Coxcombs, and 
Artichoke-bottoms if you have them. This is 
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a very delicate and favoury Difh and pleafes mofi; 

For Jlewing Veal. 

Take fome lean Veal, either roafted or boiled; 
cut it into thick Slices, with Water jull to cover 
them, then put a little Mace and Nutmeg, a little 
Pepper and Salt, a Shalot, a little Lemon-peel and 
fweet Marjoram; when they are Hewed near enough 
put fome Mufhroom Gravy into the Liquor, aglafs 
of white Wine, fome Lemon-juice, and lit it fteur 
a little longer, then drain off the Liquor, and you 
may put fome Mulhrooms in the fauce, and thicken 
your fauce with Cream or Butter rolled in Flour, 
Garnifh with fliced Lemon or Orange, and fried 
Oyfteis. 

To few a Neck or Breajl of Mutton. 

Some People like Mutton ft e wed with Potatoes; 
and if fo, you muft cut the Mutton into Chops and 
llice your Potatoes, put in a larger quantity of 
Salt and Pepper than you do either with Beef or 
Veal, and a very little Water, becaufe what comes 
from the Potatoes when they have been a little 
Time on the Fire will flew the Mutton. Put in 
no Herbs except a bunch of Thyme, and cover- 
ing it clofe, let it juft fimmer an Hour and a 
half, but let no fteam evaporate. To flew Mut- 
ton without Potatoes, you muft alfocut the Chops 
or Coilops, according as the part is, and put m 
two or three Turnips, Thyme, Parfley, Salt, 
Pepper a fmall Onion, arid as much Water as will 
cover it, and when done ftrew it over with fome 
Capers. 
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For Jewing a Rump or Leg of Mutton. 

After breaking the Bones, put them in a Pot 
with a little Mace, Salt and whole Pepper, an 
Anchovy, Nutmeg, a Turnip, two Onions, a little 
bunch of fweet Herbs, a pint of Ale, a Quart of 
Claret, a Quart or two of Water, and a hard 
Cruft of Bread; flop it up and let it ftew five 
Hours, and ferve it with Toafts and the Gi avy. — 
You may do an Ox-cheek in the fame Manner. 

For Jlewing Mutton Chops. 

Cut them thin, take two earthen Pans and put 
one over the other, lay them between, and burn 
brown Paper under them. 

To Jim Saufages. 

Boil them in fair Water and Salt a fmall Time, 
for fauce boil fome Currants alone, when they be 
almoft tender, then pour out the Water and put 
in fome white Wine, Butter and Sugar. 

For Jlewing a Carp. 

Take half Claret and half Gravy, as much as 
will cover your Carp in the Pan, with Mace, whole 
Pepper, a few Cloves, two Anchovies, a little 
Horfe-radilh, a Shalot or Onion and fome Salt; 
when the Carp is enough, take it out and boil the 
Liquor as fall as poffible till it be juft enough to 
make fauce; flour a bit of Butter, and throw it 
into it, fqueeze the juice of one Lemon, and pour 
it over the Carp. 

For Jlewing Trout, 

Wafh a large Trout, and put it in a Pan with 
white Wine and Gravy, then take two Eggs but- 
tered, fome Salt, Pepper, Nutmeg and Lemon- 
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peel, Tome grated Bread, and a little Thyme, mix 
all together and put in the belly of the Trotit, 
then let it Hew a quarter of an Hour, and put a 
piece of butter into the fauce; ferve it hot arid 
garnifh with Lemon diced. 

For dewing Ccd. 

Cut your Cod in thin dices, and lay it at the 
bottom of your Pan with half a pint of white 
Wine, a pint of gravy and fomc Oyders and iome 
Liquor, pepper, fait and fame Nutmeg, and let it 
dew till it is near enough, then thicken it with a 
piece of Butter rolled in flour, let it dew a little 
longer, then ferve it hot, and garnifh with Le- 
mon diced. 

To dew Crabs. 

Take out the Meat and cleanfe it from the fkins, 
put it into a Stew-pan, with a quarter of a Pint of 
white wine, fomc Crumbs of white Bread an An- 
chovy and a little Nutmeg, fet them over a gentle 
Charcoal Fire, with the Yolk of an Egg beat into 
it, fome pepper, and dir all together and ferve 
them up. 

For derving Oyjlerh 

Fird wadi them in dear water, then let On fome 
of their own Liquor, Water and white Wine, a 
blade of Mace and fome whole Pepper, let it boTl 
very well, then put in your Oyders, and let them 
juft boil up, thicken them with the Yolks of two 
Eggs, a piece of butter and fome flour beat up 
very well, thicken it and ferve it up with Sippets 
and Lemons. 


1 
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For dewing Pike. 

Scale and clean a large Pike, feafon it in the 
belly with fome fait and Mace, llcewer it round, 
put it into a deep dew-pan with a pint of finall gra- 
vy, a pint of red Wine and two or three blades of 
Mace, let it over a drove with a flow fire, and 
cover it up cllofc, put into it two Anchovies and 
fome Lemon peal fhred fine, and thicken the fauce 
with Butter; before you lay the Pike on the Difh, 
turn it with the back upwards, take off the fkin 
and ferve it up, garnifhtiie Difh with Lemon and 
Pickle. 

To flew JL c < . 

Cut your Tench and wafli them clean, fry them 
in brown butter, then flew them with white Wine, 
Verjuice, a faggot of fweet Herbs, Salt, Pepper, 
Nutmeg, a Pay-leaf and fome Flour. W’hen the 
Fifh is enough put in fome Oylters, Capers, 
Ketchup and fome Lemon. Garnifh your Difh 
with crifp Bread. 

Another Way.. 

Scale and rut a live Tench and wafh the infide 

o 

with Vinegar, then put it into a dew-pan, when 
the Water boils, with fome fait, a bunch of fweet 
FIcrbs, fome Lemon-peal, and whole pepper; co- 
ver it up clofe arid boil it quick till enough, then 
drain off Lome of the Liquor, and put to it lome 
white Wine and Walnut Liquor, or Mufhroom 
Gravy, an Anchovy and fome Oyftersand Shrimps, 
boil lliefe together and tofs them up with thick 
butter rolled in flour, adding fome Lemon juice. 
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Garnilh with Lemon and Horfe-raddilh, ferve it 
hot with fippets. 

To ftew Carp an admirable Way. 

Scrape and gut them, put them into a Stew-pan 
with the Blood and half a Pint of white Wine 
r Vinegar, and as much ‘Claret as will cover them, 
with a bundle of Iweet Herbs, one Onion, two 
or three Anchovies and Jamaica Pepper, fet them 
over a Charcoal fire and let them ftew gently, you 
muft ftir them two or three Times: When you 
are ready take them up out of the Liquor into a 
Dilh, and keep them hot; then put in half a pound 
of butter, and the Yolks of two Eggs, and fome 
Mulhrooms, and lhake it over the fire to thick- 
en, -then pour it. over the Fifti. if yoti pleafe you 
may leave out the Blood, and put in Oyflers and 
-rShrimps. 

To Butter Lobflers, 

Take out all the Meat and put it into a Sauce- 
pan with fome feafon’d Gravy, fome Vir iegrar and 
di j\wn Butter, and let it over the Fire a final] time 
then fill your Shells and put the rc,ft hi fHiall 
plates. 

To ftew a Pike with Oyf^rs, 

Firft Scale and gut it and wafh. it clean: Cut it 
in Pieces and put it into a Steve- pan, with white 
Wmc, Parfley, Cives, Mulhrc/oq-is andTrulfels, 
-all of them hafh’d together with alt.. Pepper a d 
Butter and fet over a ftove to ftew/ blanch fome 
Oyfters in Water, and fom^ Verjuice: Throw 
them with their own Liquor into the Stew-pan, 

* 2 when 
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when ihe Pike is near enough, when done ferve 
it: Garnifh your Difh with fliced Lemon. 

A Pudding for the belly of a Pike. 

Take Crumbs of bread finely' grated, worked 
up in a Lump of butter, and fea dined with an 
Anchovy finely Aired; a final! Onion fared,- and 
for::^ fweet ’Herbs, with fonre grated Nutmeg ‘and 
the Liver of the Fifh. 

Note, The Liver is not always put in, 

To drefs Smelts. 

Let them Hew in a pan with butter, white Wine 
a piece of Lemon, fome flour and Nutmeg, and 
ferve them r«p with Capers, 

To make a good fauce for all frefh Fifh. 

Take two Anchovies, and boil them in fome 
white Wine, a quarter of an Hour with a Shalot 
cut thin; then melt your butter very thick, and 
put in a pint of pick’d fhrimps, and give them a 
heat in the butter, and pour them upon the Fifh : 
You may add Oyfler Liquor if you will. 




The following ettripus Receipt for drcjfing a Turtle, ha- 
ving been much enquiered after,, was receiv’d Jroma 
Cook in the Indicts, where they are dreffed to the 
uLnioJl Perfection* 


How to clean and drefs a Turtle • 

Y O U mull fir (l cut ofF tire Head, and ban 
the Turtle, up by one. of the liindmoft Fin*, 
that the Flood may run from it to make the Fifh 

white. 
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white. This done, cutoff the Fins and wafh them 
clean ; then cut of the belly fliell well with Meat, 
take out the Guts and wafh them very clean, and 
obferve ydU turn them the' right way, or ebe you 
■will meat with a great deal of Trouble. Stew the 
Guts with: Quart or three Pints of the bell Ma- 

deira Wine, infufe half a Dram of Coyn butter. 
Then having boiled the four Fins, and tooa the 
Scales off, flew them with the Guts on the belly 
part called the Collop Put all forts of the bell 
of fweet Herbs cut or fhred very fm all, and drew 
them over the Gollop.^ Put pieces of the : eft but- 
ter, one Bottle of the beft Madeira Wuje, and 
flrew a Dram and a half of your Pepp.cr, or Coyn 
butter over it. Take great care it is not over baked. 
You may cut off Collops and dreis them as Veal 
Cutlets. Send your Guts up in the cop fhell and 
fet it at the upper end ot the Table ; , tl)e Collops in 
the' Middle, and at the lower End, whicp garnifh 
with the four Fins. 

This is the propereftWay of dreflipg this Fifh in 
any part of the Indiasor England, "approved by 
tiie belt and mofl experienced Coo.ks who under- 
take to drefs them. 

' • 1 - To flew Snipes. 

Firft flit and wafh them, but take nothing out 
of their bellies, tors them u « in a ltew pan over a 
clear fire with feme melted bacon, feafon 'them. to 
your palate with Pepper and Salt; pour in feme 
Ketchup,, and when they are enough iqueze in 
the juice 1 of a Quarter of a Lemon, glv iiifli them 
with Lemon- peel fliced andferve them. 
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A Ragoo of Snipes. 

Cut them in ftmr apd tofs them up in melted ba<* 
con and butter, but let all their entrails remain 
-with them, feafon them with Pepper, Salt and the 
Juice of Mulh rooms., and ftew it together till it is 
dona, then fqueeze in a Lemon or Grange, and 
ferve them up. 

'&'&&& $ & 

FORCE-MEATS, (3c. 

Forc'd Meat, to be ufed as occafion requires. 

AKE four pound of a Leg or Fillet of 
JL Veal and two pound of fat bacon, two pound 
of good Suet; boil them over a clear fire three 
Quarters of - an Hour, and throw them into told 
Water, leaft your fat bacon fhould difiblve in min- 
cing; Mince all thefe very fine, each fepcrate and 
then all together Jake the Crumb of fou'r French 
Rolls foaked in Milk-,- fixtcen Eggs raw, Pepper, 
Salt, Onion apd Parfley according to your pal* 
late, half a Nutmeg, and put all them with the 
above Ingredients into a Mortar and pound them 
very fine, and keep it for your Ufa: This may be 
ufed with moll Difhcs; indeed in Pies Eggs are not 
proper. 

To make Forc'd Meat Balls. 

Take a pound of Veal and the fame W height of 
beef fuet and a bit of bacon, fhred all together, 
'beat it in a Mortar very fine, then feafon it with 
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fome fweet Herbs, Pepper, Salt, Cloves, Mace 
and Tome Nutmeg; and when you roll it up to fry- 
then add the Yolks of two- or three Eggs to bind 
it, you may add Oyllers or Marrow at an Enter- 
tainment. 

Another Way. 

Take Half a pound of luet, as much Veal cut 
line and beat in a icarbli Mortar or wooden Bowl, 
have a few fweet Herbs fhred fine and fome Mace 
dried and beat fine, a fmall Nutmeg grated or 
half a large one, fome pepper, fait and the YolkvS 
of two Eggs, mix. all thefe well together and roll 
them in flour and fry them brown. If they are 
for any thing of white fauce,. put fome Water on in 
afauce-pari, and when the Water boils, put them 
iii and let them boil for a few Minutes; but never 
fry them for a white fauce. 

Chickens Forc’d with Oyjlers . 

Lard and truls them; make a forcing of Oy- 
fters, fwce threads, Barfiey, Truffels, Mulhroom#- 
and fome Onions, chop thefe together and feafon 
it; mix it with a piece of butter, a Yolk of an 
E££, and tie them at both Ends and rod them; 
Make for them a Ragoo, and gamifh with diced 
Lemon. 

An exceeding good Way of arching Chiokcni, 

Takeout the breads, lard them andforce them 
with forc'd Meat. fi:ew them ilia pan andDilhthera. 
Let your fauce be butter not too thick, Gravy and 
fhred parfley. x 
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Of POTTING. 

To Pott Beef. 

T AKE a good Buttock of Beef, and take out 
the bone and lay it flat and flafh it in feveral 
places, then fait it well and let it lie in fait three 
Days; then take it out and let it lie in the 
running Water, with a Handful of fait three Days 
longer, then take it out and dry it with a Cloth 
and feafon it with Pepper, fait, Nutmeg, Cloves, 
Mace, and two ounces of Salt-petre finely beaten, 
then Aired two or three pounds of beef-fuet and a 
pound of Butter, put fome in the bottom of the pot 
you bake it in, then put in your beef and the reft 
of the butter and fuet on the Top: cover your pot 
over with coarfe pafle and let it in all Night with 
Houfliold bread, in the Morning draw it and pour 
off all the Fat and Lean, arid work it into your 
pots that you keep in while it is hot, or it will not 
clofe fo well, then cover it with the clear fat you 
poured off, paper it when cold, it will keep good 
a Month or fix Weeks. 

For potting a Hare. 

Bone your Flare and take away all the fkinny 
part, then put to the flefh fome good fat bacon, 
and favory Herbs, feafon it with Nutmeg and 
pepper, and fome fait, then beat all this fine in a 
Mortar and pot it down, put in a pint of Claret 
and bake it about an Hour and a Half, and tyhen 

it 
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it comes cut pour out all the Gravy and fill it up 
with clarify’ d butter. 

For potting Tongues. 

Take two Tongues and fait them with falt-petre 
white fait, brown fugar: bake them tender in 

Pump Water, then blanch them and cut off the 
roots, and feafon with pepper andlpice, put them 
in an oval Pot and cover them all over with clari- 
fied butter. 

Another Way. 

Take Neat’s Tongues, and rub them very well 
with Salt and Water (bay fait is beft) then t ike 
Pump Water with a good deal of Salt-petre and 
fomq white Salt, fome Cloves and Mace, and boil 
it well and fcurn it when it is cold put youf 
Tongues in and let them lie in it fix Days; then 
wafh them out of the Liquor and put them in a 
Pot, and bake them with Bread till they are very 
tender, and when they are taken out of th- Oven 
' pull off their Skins, and put them in the Pot y . u 
intend to keep them in. and cover them over with 
clarified Butter, They will keep four or five 
Months. 

For potting Million . 

Take a Leg of Mutton, of twelve Pounds, and 
cut into pound pieces, fait it as for a Collar of 
Beef, let it lie fix Hays, bake it in a Pan cover d 
withPumpWater, and bake it. with Houfhold bread, 
when it comes out of the Over take it out of the 
Liquor and beat it in a Stone Mortar, then fe Ton 
it withan Ounce of Pepper hah an Ounce of Cloves 
and'Mace; mix into it an Ounce of clarified butter, 
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put it c^fe into your pot and cover it with clari- 
fied Butter on the top half an Inch thick. 

For potting Chejhirc Cheefe. 

Put three Pound of Cheshire Cheefe into a Mor- 
tar and a pound of thebeft frefh Butter you can get; 
pound them together, and in the beatingadd a glafs 
or two of Canary, and half an Ounce of Mace, fo 
finely beaten and lifted that it cannot be difeerned. 
When all is well mixed prefs it hard down into a 
Pan, cover it with fome melted Butter and keep it 
cool. 

A dice of this upon Brezd eats very fine. 

For making white Scotch Collops. 

Cut about four Pounds of a fillet of Veal into 
thin llices, take a clean Stew-pan and Butter it 
over, fliake fome flour over it, then lay your Meat 
in piece by piece till your pan is covered; then 
take three or four blades of Mace, and fome Nut- 
meg fet your ftew-pan over the Fire, tofs it up to- 
' gether till all your Meat be white: then take half a 
Pint of ftrong V eal Broth which muff be ready 
m :dc, a quarter of a Pint of Cream, and the Yolks 
of two Eggs, mix all thefe well together, put it to 
your Meat, keeping it tolling all the while till they 
•juft boil up, when they are enough lqueezc in fome 
Lemon: You may add Oyfters and Mulhrooms to 
make it rich, 

Scotch Collops an excellent Way. 

Take the Flefti pat t of a Leg of Veal, lard it with 
bacon, as much as you think fit, fliced very thin, 
take half a Pint of Ale and do the Veal in it till the 
blood be out; then pour out the Ale into a Por- 
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ringer and take fome Thyme, Savory and fvveet 
Marjoram, chop’d fmall; drew over the Veal, 
fry it in Butter, and Flour it a little till enough; 
then put it in a Dilh, put the Butter away, and fry 
thin bits of Bacon and lay it in the middle of the 
Dilh. For the Sauce, put into the Ale four Ancho- 
vies and fome white Wine, the Yolks of two 
Eggs, fome Nutmeg. Melt the Anchovies before 
you put in the Eggs, when it begins to thicken 
put in a piece of Butter and fhake it about till melt- 
ed; then pour it over your Meat. You may do it 
in Gravy indead of Ale, melt 5 r our Anchovies in 
white Wine. 

Of R A G O O S. 

For ragooing Lamb Slones. 

H ay i n g got two or three pair of Lamb- 
Hones, par-boil them, take off the Skin, 
and cut them in four or eight Pieces, drew fome 
fine Salt over them and wipe them dry; flour 
them without touching them with your Hands, fry 
them immediately in very hot. Hog’s -lard, and 
make them crifp; then Difli them up and ferve 
away. 

For ragooing a Breaji cj Veal. 

Lard a bread of Veal, and half road it, then 
pour drong Gravy upon, and dew it very well 
with a bunch of fweet Herbs, an Onion, Pepper 
and Salt, Cloves and Mace ; then for Sauce, take 
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fome Butter and brown it, fhake fome Flour into 
it take the Liquor you dew’d your Veal in and 
boil it with Palates Orders, Mufhrooms. Forced 
Meat, Artichoke bottoms, and Sweet-breads, 
fqueeze in a Lemon, and after you have drain’d off 
your Herbs, tofs it up all together and pour it over 
the Veal. 

A Ragoo of Cock’s Combs . Cock's Kidneys , and fat 
Livers. 

Take a Stew-pan, put in a bit of Butter, a bunch 
of fweet Heabs, fome Mufhrooms and Truffels; 
put it, for a Minute over the Fire, Flour it a little 
moiden it with half a fpqonful of Broth, feafon it 
with Salt and Pepper, let it ilew a little, then put in 
Cock’s-combs, Cock’s-kidneys, fat Livers andfweet- 
breads, let your Ragoo be Palatable, thicken it 
with the Yolks of Eggs, ferve it hot for a dainty 
Difn. 

For dreffing Lamb in Ragoo. 

Take your Lamb, half roall it, then cut it in 
four pieces, and tofs it up in a Stew-pan to brown 
it, then dew it in good Broth, with Salt, Pepper, 
Cloves, a few Mufhrooms and fweel Herbs; when 
it is enough put to it a Cullis of Veal and then 
ferve it up. 


[ 77 ] 



Of COLLARING. 


For Collaring' Beef. 

T A K E a thin flank of Beef, flit it through 
the middle, Salt it with a quarter of a Pound 
of Salt petre and a Quart of white Salt, let it lie 
fix Days, then fcafon it with an Ounce oi Pepper, 
half an Ounce of Cloves and Mace, a little Thyme 
and Lemon-peel finely Hired, roll it up tight, bind 
it hard with coarfe Tape, and cover it with Pump- 
water, and then bake it in a Pan with Kouihold 
Bread, When it comes out of the Oven, roll it 
tight in a coarfe Cloth, and tie it at both Ends; 
when cold, take off the Cloth and Tape and keep 
it in a cool Place. 

For Collaring a Breajl of Veal. 

Take a Bread of Veal and bone it, lay all over 
the infide thin dices of Bacon, feafon it with Salt, 
Pepper and Spice, fome Thyme, Lemon peel and 
Sage, roll it up into a Collar; and bind it tight with 
Tape, boil it in white Wine Vinegar and Water, 
whole C'oves and Mace, and a bunch of fweei 
Herbs, and a flice or two of Lemon, let it boiL two 
Hours, keep it in the Liquor ya& boil it in and 
fei ve it in flices v/ith Oyl and Lemon. 

For Collaring Mutton. 

Take a large bread of Mutt m, bone it and fea- 
fon it with Pepper. Salt and Spice, Thyme and 

Lemon 


Lemon peel fhred fine roll it up tight and bind it 
hard with Tape, boil it two Hours in Water and 
Salt, with fome whole Spice and Pepper and a 
bunch of fweet Herbs. Serve it in dices. with all 
forts of Pickles. 

For Collaring Pork. 

Take a belly piece of Pork, bone it and feafon 
it high in Pepper, Salt and Spice, and a good 
handful of Sage fhred; roll it tight as before di- 
redted; boil it five Hours in the fame Pickle as for 
the Veal before. Serve it with Muflard and fome 
Sugar. 

For Collaring Pig. 

Take a large Pig and cut off his Head, flit him 
iown the back, bone it lay it in W a'ter four Hours 
then dry it well, feafon it with Pepper, Salt and 
Spice and a Handful of Sage fhred, Roll it all 
into one Collar, put it into a Cloth, tie it with 
coarfe Tape. Boil it three Hours in white Wine 
Vinegar and Water, of each a like Quantity, put 
in fome Salt, a bunch of fweet Herbs, whole Cloves 
Mace and Pepper, and a dice or two of Lemon. 
When cold take off the Tape and Cloth, keep it 
in the Pickle, ferve it in flices with Lemon and fome 
of the Pickle. 

For Collaring Pals. 

Take a large Eal and fplit it down tire Back 
take out the bone and feafon it high with Pepper. 
Salt, Spice, and fome Thyme fhred fine, roll it up 
into a Collar, put a Cloth about it and bind it with 
Tape, boil it one Hour in white Wine and Vine- 
gar, of each a like quantity, with whole Pepper 

and 
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and Spice and a "bunch of fweet Herbs, a flice or 
two of ‘Lemon with fome Salt. When it is cold 
take off the Tape and Cloth, and keep it in the 
Pickle you boil it in. Serve it in fiices with OyJ, 
Lemon and fome of the Pickle. 


SALTING DRYING See. 


To Salt Hams, Tongues, &c. 

T A K E of Spanifh Salt a Peck, of Salt-petre 
four Ounces double refin’d, five Pounds 
of brown Sugar; put all thefe to as much Water 
as will bear an Egg; after it is well Hir’d, lay 
the Hams fo that they’re cover’d with the 
Pickle, let them lie three Weeks if middling Hams, 
if large a Month, when you take them out, dry 
them well in a Cloth, and mb them well with Bay 
Salt, then h ng them up to dry, and finoke them 
with Saw-dull every Day fora Fortnight together, 
the Chimney you hang them in mufl be of a mo- 
derate Heat tiie P c’-de mult be raw and not boil'd. 
This Quantify is enough co lalt fix Hams at a time. 
When you take them oat, you may take the Pickle 
ard Helm it clean pu.ing in fome frefli Salt. If 
you keep v ur Hams lid they are dry and old, 
la. them in h t Grains, and let them lie till cold, 
then wrap them up in Hay and they will boil ten- 
der. let fhern on in ; ’ hiter when- they are dry 
the Ho - ; : 1 s b- ' m; flop • d h Salt cud tyed up 
elefe in brown I aper, to keep out the Flies. 


Note 
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Note. Neat's Hearts. Tongues, or Hog's Cheeks do 
tueli in the fame Picke, the befl zvay is to rub Hams 
with Bay Salt and Sugar, three or four Days before 
you put them in this Pickle. 

Another way. 

Take three or four Gallons of Water, and put 
to it four Pound of Bay Salt, four Pound of white 
Salt, a pound of Petre-falt. a Quarter of a Pound 
of Salt Petre, two Ounces of Prunella Salt, and a 
Pound of brown Sugar, let it boil a quarter of an 
H our, leuvn it well, when it is cold, ferve it from 
the bottom into the VelTel you keep it in. 

Let'Hams lie in this Pickle four or five Weeks, 
a Clod of Dutch Beef as long, Tongues a Fort- 
night; Collard Beef eight or ten Day; Dry them 
in a Stove, or Wood Chimney, the latter is the 
belt. 

A Leg of Pork Ham Fafhion. 

The Pork mult be cut like a Ham : then a Quart 
of ordinary Salt, and a Quart ofBay-falt, and heat 
it verv hot: mix it with a Pound of coarfe Sugar, 
and an Ounce of Salt-petre beaten fine, and rub 
the Ham well with it, and cover it all over with 
what is left, for it muft go all on. and let it lie 
three Days, then turn it every Day for a Fortnight 
then take it out of the Pickle and Imoke it as hot 
as you can. 

To Dry Hams 

Take to every two Ounces of Salt-petre, a Pint 
of Petre-falt, and rub it well after it is finely 
beaten over your Ham, and then beat a Pint of 
Bay-fultand rub over it, and every three Days turn 

it, 



it, and when it is laid nine or ten Days hang it 
in Wood iVnoak to dry, Do a Hogs Head this 
Way. To a Ham of Pork or Mutton, have a 
Quart of Bay-lalt, half a Pound of Petre-falt, a 
quarter of a Pound of brown Sugar all beaten very 
fine, mix'd together, and rubb’d over it, let it lie 
a Fortnight; turn it often, and then hang it up one 
Day to drain, and dry it in Wood fmoke. 

To Salt Neats Tongues to be do yd. 

Take to every Tongue two Ounces of Salt-petrc 
andlSeat it very fine, and rub it over the Tongue 
well, then take a Pint of Petre-falt and rub that 
over, and every three Days turn it. When it 
hath laid nine Days in Salt, dry it in the fmoke of 
a Wood Fire. A Hogs Head is faked the fame 
Way as you do the Neats Tongues, and dry’d the 
fame. 

Beef dry’d after the Yorljhire Way. 

Take the bed part of a fat Buttock of a fat Ox, 
and cut it in what lhape you pleafe; then take a 
Quart of Petre-falt and as much good Bay-falt as 
will fait it very well, and let it Band in a cold Cel- 
lar ten Days in Salt, in which time you mull turn 
it and rub it in the Salt; then take it out of the 
Brine, and hang it in a Chimney where a Wood 
Fire is kept for a Month, in which time it will dry 
and keep a Year. When you eat it boil it tender 
and when cold cut it in dices, and eat it with Vine- 
gar and Bread and Butter. 


Chufe go,od clear Seed and pick it, and wadi it 


To make Muflard \ 


m cold Water, drain it. 
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and rub it verv dry in a 
clean 
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r ean Cloth, then pound it in a Mortar, with the 
beft white Wine Vinegar and drain it, not too thin, 
and keep it always dole cover’d or it will lofe its 
Strength. 

Eggs made to cat like Mupinmns . 

Take fix Eggs and boil them hard, peel them 
and cut them in thin dices, put a quarter of a 
Pound of Butter into the Frying-pan and make it 
hot, then put in your Eggs and fry them quick for 
half a quarter of an Hour, throw over them a little 
Salt, Pepper and Nutmeg. For fauce take a Pint 
of white Wine, the juire of a Lemon, a Shalot 
Hired fmall, a quarter of a Pound of Butter, and 
Hir it altogether, and lay it on fipets and then 
ferve it up. 

To male Solomongunda .. 

Take fome of the llefhy part of a Turkey, and 
the like quantity of a Chicken minced very fmall, 
a few hard Eggs and half the-wliites, fome Ancho - 
vies, Capers and Mufhrooms minced very fin all, 
a little Sorrel, Cives and Spinage : Mix and mince 
all thefe well together, pour over it the juice of 
Orange, Oil and Vinegar and ferve it: Garnifh it 
with Barberries.. 

To make Saufages , 

Take a Pound of the Flefh of a leg of Poik and 
Hired it line, then take a Pound of Hog's fat, and 
cut it fmall with a Knife, and to every Pound of 
Fledi and Fat, take half an Ounce of white Pepper, 
one large grated Nutmeg, a Pennyworth of beaten 
Cloves and Mace, a Spoonful of Hired Sage, and 
two or three tops of Rofemary cut very fine, and 

Salt 


Salt it' to youi Palate, mix all thcfe well together 
with a little cold Water, and fo fill your Guts 
prepar’d for that purpofe 

Sau/ages of Veal or Lamb. 

Take forne of the I, can of a Leg of Veal, or 
Lamb, cut it fmall and pound it in a Morter, fea- 
fon it with Salt, Pepper, Cloves, Mace and Nut- 
meg, temper it well together, put: in a little Sage, 
chopt, and three or four yolks of Eggs; make 
them long like Sauiages, upon a Pig-plate, then 
fry them with fweet Butter, turn them often in 
the Pan, you may roll them in yolks of Eggs be- 
fore frving. 

✓ O * 

Veal or Mutton Cutlets. 

Dip them in melted Bacon, and feafou them with 
all Sorts of favory Herbs, Salt and Pepper, and 
flrew over them the Crumbs of white Bread, broil 
them over a Stove and ferve them up with Gravy 
inflcad of Gravy, you may ferve them up with a 
Ragoo of Sweet-breads, Muib rooms and Morels. 
Garnifh with fry’d Parfley and Lemon. 

To make Boionid Savjagcs. 

Take a piece of red Gammon of Bacon and half 
boil it, and mince with it the fame quantity of 
Bacon Lard, and put to them minc’d Sage, Thyme 
Pepper, Salt, Cloves, Mace and Nutmeg finely 
beaten, the yolks of two or three Eggs to bind it, 
and as much red Wine as will bring it to a thick 
Body; mix them well with your Hands, and fill 
them in large Skins, and hang them in a Chimney 
(where Wood is burotj t© dry; take care they are 
not finoked. 

L 2 
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To inch Butter , and re ft ore it when Oil’d 

Firfl put your Iiuttcr with a little cold Wafer 
into a Sauce-pan, dafh Tome Flour out of your 
Drudger upon it, put it on a flow Fire, {bake the 
Sauce-pan always one Way, do this often, if it 
turns to Oil, pour about a Spoonful of cold Wa- 
ter in it, and fliaking it well in your Hand will 
recover it. 

To clarify Butter. 

Melt your Butter in a large glaz’d Pot, on a 
gentle clear Fire, put a little Water to it and 
{hake them well together, when it is cold, take a- 
way the Curds and Whey from the Butter, do this 
three or four times, the lall time put in a Spoonful 
of Orange-flower Water, and fhake it well toge- 
ther, and pour it into your Gallipots for life; flop 
it down with aBladder and Leather. This will keep 
fome Time. 

Parjlcy and Butter. 

Tye the Parfley together by the {hanks, boil 
it a little, then cut away the flianks and chop the 
Leaves with a Knife, puting it into your Bafon, 
pour in your melted Butter and flir it about, be- 
fore you bring it to Table, but if you are to pour 
it over any Meat, mix it in the Sauce pan. 

Alfo when you are to have Liver- fauce, boil the 
Liver, chop and mix it as you do the Parfley, only 
put it in a little Ketchup, or a fry Thing proper to 
relifh it. 

Caper Sauce; chop your Capers, put them in 
your Bafen, and Itir them before they are fent to 
Table. 


To 
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To make good Grccvy. 

Take a Pound of Gravy-beef, a finall Onion a 
bit of Thyme, Parfley, Sweet Marjoram, Pepper 
and Salt to yoni 'I’alle, put it in the Stew-pan with 
fome Butter or Wa ter, fimmcr it a full Hour on 
the Fire and then Drain it through a fieve. It will 
yield about a Ouarterof a Pint. 



Directions concerning Garden Things. 


To boil Greens. 

V/fOST ^ >eo P* e Garden Things by over 

boiling them, all things that are Green 
fhould have a little Crifpnefs, for if they are over 
boil’d they neither have any fwcetnels or Beauty. 

If you want to have your Greens boil very green 
put a Handful of Salt among the Water wherein 
you boil them. 

You fhould boil your Potatoes always on a flow 
Fire, wichwill be a means to prevent their break- 
ing. 



Of Soops , Broths and G ravy . 

T H E beft method of boiling Broths is over a 
Stove, and let it be uncovered, for the cover 
being on, caufes it to boil black. 


To 
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To make Broth's for Serf s or Gravy 

Chop a Leg of Beef to pieces, fet it on the h ire 
in about four Gallons of Water, feum it very clean 
feafon it with white Pepper, a few Cloves, and a 
bunch of hveet Herbs. Boil it till two thirds is 
wafted, then leafon it with Salt; let it boil a little 
while longer, then (train it off, and keep it for 
your ufe. 

To viclc a fine white Soup. 

Take a Leg of Beef and a Knuckle of Veal, and 
let them boil at lead four Hours, then beat a 
Pound of fwcct Almonds very fine; and mix them 
with fome of the Broth, then ft rain off the reft 
from the Meat, and ferve it with the Almonds in 
it, and fipets of fried Bread. 

To make Solid, or Portable Soup. 

Get a Leg of Veal, or any other young Meat, 
cut off all the fat, and make ftrong Broth after the 
common Way, put this into a wide Bafon, or a 
Stew-pan well tinned, let it flew gently over a 
flow Fire till it is boiled away to one third of the 
Quantity, then take it from the Fire, and fet it 
over Water that is kept conflantly boiling, this 
being an even heat and not apt to bum to the-Vef- 
fel, in this manner let it evaporate, (lining it often 
till it becomes (when cold) as hard a fubllance as 
Glue, then let it dry by gentle warmth and keep 
it from moifture. 

When you ufe it, pour boiling Water upon it 
it makes excellent Broth, either ftrong or fmall ac- 
cording to the Quantity you put in. It will keep 
good at lead twelve Months, 


To 
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To male Peafe Soup. 

Boil a Quart of good feed Pcafe tender and 
thick, If rain and wafli it 'through with a Pint of 
Milk, then put to it a Pint of Prong Broth boil’d 
with Rolls, fome Spave-riiint, and a dry’d French 
Roll, feafon it with Pepper and Salt, cut a Turnip 
in Dice, fry it and put in. 

Another I Vay. 

Make two Quarts of good Broth from Beef, and 
pickled Pork; take Cellery, Turnip, Onion, Mint 
and all Sorts of Kitchen Herbs, Pew them down 
tender with a piece of Butter, mb all thefe through 
a five, and one Pint of Peas boiled to a palp, rub 
them through a five, thinning it with your Broth, 
till all is through. Scalon it with Pepper and Salt, 
take fome Cellery and Leeks cut fmall to put in 
the Soup. 

White Peas and green Peas are both done this 
Way, Fry fome Bread to go in it. 

Vermicelly Soup. 

Take two Quarts of good Broth made of Veal 
and Fowl, put to it about half a quarter of a Pound 
of Vermicelly, a bit of Bacon Puck with Cloves, 
take the bignefs of half an Egg of Butter and rub 
together with half a Spoonful of Flour, and dilfolve 
it in fome Broth to thicken your Soup, let your 
garniPi he a Rim on the outfide of it, cut a Lemon 
foke your Bread in your Difli with fome of the 
lame Broth, take the Fat off, and put your vermi- 
cdly in your DiPi, and fcrvc it up. 


Celery 
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Celery Soup. 

Take fome good Gravy and ftrong Broth, of 
each the like quantity, take four bunches of Cel- 
ery, ten Heads of Endive, and wafh them, the 
outfide being taken off, cut them in pieces about 
an Inch long. This Soup may be brown or white; 
if brown put your Herbs into two Quarts of boiling 
Gravy, being firft blanch'd in boiling Water five 
or fix Minutes, then take the Cruft of two French 
Rolls, and boil them in three Pints of Gravy, {train 
it through a Strainer, and put it to the Herbs when 
they are near ready, with a Pullet in the middle, 
and fome bread well foak'd in the Broth. — In all 
Soups you muft not put in your Thickening till 
your Herbs are very tender. 

Onion Soup. 

Take two Quarts of ftrong Veal Broth, four* 
teen large Onions and cut them thin, and fry them 
tender, then burn half a quarter of a Pound of But- 
ter Black, and tofs up your fry’d Onions, and put 
them in, then ftew them half an Hour in your 
Broth, and take the Yolks of eight Eggs well beaten 
fix Spoonfuls of Spanifli Wine, and put them in a 
quarter of an Hour before you ferve them up, and 
keep {lining till you fend it away. Let your 
Bread be cut in Dice and fry’d. 

Of Gravy Soupf. 

Cut a Pound of Mutton, a Pound of Veal, and 
a Pound of Beef into little pieces, put it into feven 
or eight Quarts of W ater, with an old Fowl beat 
.1© pieces, an Onion, a Carrot, fome white Pepper 
|ind Salt, a fmall bunch of fweet Herbs, two blades 

of 
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of Mare, three or four Cloves, fome Celery, Cab- 
bage, Endive, Turnips and Lettuce. Let it ltew 
over a flow Fire till half is waited, then Itrain it 
off for ufe. 

For making a Calves Head Soup. 

Stew a C lives Head tender, then llrain ofF the 
Liquor, and put into it a bunch of fweet Herbs, 
Onion Mace, fome Pearl Barley. Pepper and Salt 
boil all a fmall time. Serve up with the Head in 
the Middle, boned. 

Garnifh with bread toalled brown, and grated 
round the rim. 

Rice Soup. 

Rice Soup you may make as Vermicelley Soup, 
only your Rice being boiled tender in Water, and 
it mull boil an Hour in ftrong Broth, and half an 
Hour will boil Vermicelly. 

A good Enghjh Soup. 

Take a Shin of Beef, a bit of bacon not too fait* 
and half a pound of Rice, fet them on the F ire in 
as much Water as you think will boil them to rags, 
keep it cover’d all the while, when the goodneis 
of the Meat is gone llrain it off. and put to it fome 
whole Pepper, fome Cloves, Mace and Salt, and 
a Quarter of a Pound of Vermicelly, put in the 
middle of it a boil’d Fowl, with Spice, fome 
Thyme and Marjoram, and ferve it up in a deep 
foup Difh. 

Crack the bone of a Leg of Beef in two or three 
parts, put it in about a Gallon' of Water, then put 
in two or three blades of Mace, a cruft of Bread, 

M ' Salt, 
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Salt, and a bunch of Parflcy, boil it till the Beef 
and fmnews are tender, cut l'onie -toaded Bread in- 
to fquare pieces and lay. in your Dilh, lay in your 
Meat and then pour your Soup over it, and ferve 
it up. 

Million Broth. 

Boil the Scrag-end of a Neck of Mutton, in 
about four Quarts of Water, then put in an Onion 
a bunch of tweet Herbs, and a.crull ol Bread. Boil 
it an Hour, then put in the other part of the 
Neck, after that fome dried Marigold, Turnips, 
Chives, and Parfley chopped finally put thefe in 
about ten Minutes before your Broth is enough, 
Seafon it with Salt thickened with Oatmeal, others 
thicken it with Rice, and others Bread, then ferve 
it up. 

For making Jolly Broth for Confmnplfcc 
Per Jons. 

Take a Joint of Mutton, a Capon, a Fillet of 
Veal, and five Quarts of Water, put thele in an 
Earthen Pot, and boil them over a gentle Fire till 
one half be confumed, then fqueeze all together, 
and ftrain the Liquor. thro’ a Linen Cloth. 

A /Bong Broth. 

Take three or four Gallons of Water, and put 
therein a Leg and Shin of Beef cut into five or fix 
] ieces; boil it twelve Hours, now and' th€h dir it 
v ith a flick and cover it clofe, when it- is boil’d, 
drain and cool it, let it hand till it will Jelly then 
take the Fat from the Top, and the drofs from 
the bottom. 


Fine 
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Fine Gravy. 

►Take a loan piece of Beef cut in thin flices well 
beaten, and fried brown with a lump of Butter, 
till the goodnefs is out, put the Meat afide, and 
put into the Gravy a Quart of ft long Broth, half a 
Pint of Claret, four Anchovies, a Shallot, and 
fome Lemon-peel, Cloves. Mace, Pepper and Salt 
let all boil together, and when your Gravy is rea- 
dy put it into a Gallipot,' and fet it by till it is 
call’d for. 



baking. 


/ For baking Beef the French Way. 

F IRST boi^e and take away the Skin and 
Sinnews, then lard it with fat Bacon, feafon 
your Beef with Cloves, Sale and Pepper, then tic 
it up tight with a Pack thread, and put it in an 
earthen Pan, feme whole Pepper, an Onion ftuck 
with ten Cloves, and put at top a bunch of fweet 
Herbs, two or three Bay leaves, a quarter of a 
Pound of Butter, and half a Pint, of Claret or white 
Wine Vinegar, cover it clofe, bake it four or five 
Hours; ferve it hot with it’s own Liquor, or you 
may lerve it cold in flices, to be eat with Butter 
and Vinegar. 

To bake Beef like red Deer. 

Take a Pound of Beef and flice it thin, and half 
a Pint of white Wine Vinegar, fome Cloves and 

M 2 Macc 


[ 9 2 ] 

Mace about an Ounce, three Nutmegs, pound 
them altogether, Pepper and Salt, according to 
your diferetion, a little. Sugar, mix thefe together, 
take a -Pound and a hair of Suet, hired and beat it 
fmall in a Mortar, then Jay a row of Suet, a row 
of Beef, ftrow your Spices between every lane, 
then your Vinegar, fo do till you have laid in all, 
then make it up, but firft beat it clofe with a rowl- 
ing Pin, then prefs it a Day before you put it into 
your Pafte. 

For baking a Calves Ihad. 

Firfl wafh it clean, then halve it, and beat the 
yolks of three Eggs and rub it over with a Feather 
on the outfide, then take fome grated Bread, fome 
Pepper, Salt, and Nutmeg, Lemon -peel grated 
with fome Sage cut fmall; then ftrew this mixture, 
over the outlide of the Head with fome bits of 
Butter, put fome Water in the Difh and bake it 
in a quick Oven, when done, pour over it fome 
ftrong Gravy with the Brains firfl boiled and 
mixed in it. Garnifh it with Lemon. 

For baking of Herrings. 

Put fifty Herrings into a Pari, cover them with 
two parts Water, and one part Vinegar with a 
good deal of All-fpice, fome Cloves, abunch of 
fweet Herbs, a few Bay-leaves and two large On- 
ions. tie them down clofe and bake them, when 
they come out of the Oven, heat a Pint of red 
Wine -hot and put to them, then tie them down 
again, and let them Hand four or five Days before 
you open them, and they will be very fine and firm. 

For 
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For making Ginger Bread. 

Take half a Pound of brown Sugar, a Pound 
and a half of Treacle, two Eggs beaten, one Ounce 
of. Ginger beaten and lifted, of Mace, Cluves and 
Nutmeg all together half an Ounce beaten very* 
line, Coriander-Seeds, and Car raway -Seeds of 
each half an Ounce ; two Pounds of Butter melted 
mix ail thefe together, with as much flour as will 
knead it into a pretty ftilF Paiic, then roll it out 
and cut it into what form you pleaie then bake 
it in a quick Oven on Tin-plates; a little Time 
will bake it. 



Directions for making PIES and PASTES. 
Puff Pafe. 


I A Y down a Pound of Flour, break into it 
two Ounces of Butter and two Eggs, then 
make it into a Pafl'e tvjth cold Water, work a Pound 
of Butter to the it i fluids of ycur Pafte; and roll 
out your Palie into a fquare Sheet, flick it all over 
with bits of Butter, roll it up like a Collar, then 
double it up at both Ends, that they may meet in 
the middle, roll :t ever again as aforefaid, and 
then ufe it. 

Pafe. for High- Pies 

Lay down a Peck of Flour, work it up with 
three Pounds of Butter, melted in a Sauce-pan 
of boiling Liquor, make it into a iliflF Pafle. 
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Lear for Paflies. 

Seaton your Bones of that Meat you put into 
your Paftie, cover them with Water and bake 
them, when they are bak’d, ftrain the Liquor into 
the Parfley. 

For making Minced Pics 

Parboil about a Pound of tender lean Beef, add 
to it a Pound of fine Suet, two fine large Pippins, 
a quarter of a Pound of Raifins of the Sun Honed, 
chop them all fmall together, and fweeten it with 
Lifbon Sugar, then put in a Pound of Currants 
well pick’d and dry’d, fome All-fpice, a little Salt, 
Lemon-peel, fome Angelica and candid Orange- 
peel, mix them all well together, and moiften with 
iome Sack or Brandy which you like beft, and it 
may be kept a Month, if you chufe to lay any 
part of it by. 

For making a favory Chicken Pie. 

Seafon fix fmall Chickens with Mace, Pepper 
and Salt, both infide and out, then take three or 
four Veal Sweetbreads feafoned with the fame, and 
lay round them a few forced Meat-balls, put in 
fome Water and Butter and bake it, then take white 
Gravy not very ftrong. and Hired a few Oyftcrs 
and fome Lemon-peel, Iqueeze in fome Lemon 
Juice, not to make it too four; if you have no 
Oyftcrs take the whiteft of your Sweetbreads, boil 
them, cut them fmall and put them in your Gravy 
thicken it with Butter and Flour, when you open 
the Pie, if there is any fat fkim it off, and pour 
the above fauce Over the Chickens Breafts, fo lerve 
it up without any Lid. 
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A Pigeon Pie. 

Trufs and feafon your Pigeons with Pepper, 
Salt and Nutmeg, lard them with Bacon, and ftuff 
them with forc’d Meats, lay on Lamb-ftones, 
Sweetbreads, and Butter, and clofe the Pie, pour 
in Liquor made of Claret, Gravy, Oylter-liquor, 
two Anchovies, a Fagget of fweet Herbs, and an 
Onion; boil this up, and thicken it with brown 
Butter.. This Liquor ferves for feveral Sorts of 
Meat and Fowl Pies. 

How to make a Turkey Pie. 

Bone your Turkey and fealon it with Sa\ r ory 
and Spice, lay it in the Pie, and two Capons cut 
into pieces, in order to fill up the corners. A 
Goofe Pie may be made in the very fame Manner, 
with two or three young Rabbits to fill u'p the 
Corners. 

For making a Goofe Pie 

Make the Walls of a Goofe Pie that your Cruft 
be juft big enough to hold the Goofe, fir ft have a 
pickled dried Tongue, boiled tender enough to 
peel, cut off the Root, bone the Goofe, and a large 
Fowl; take half a quarter of an Ounce of Mace 
beat fine, three Tea-fpoonfuls of Salt, a Tea- 
fpoonful of beaten Pepper, and mix altogether; 
feafon both Fowl and Goofe with it, then pat the 
Fowl into the Goofe, and the Tongue into the 
Fowl, and lay the Goofe in the fame form as if 
whole: Put half a Pound of Butter on the top, and 
lay on the Lid. This Pie is excellent either hot or 
cold, and may be kept a great while;; a flice of this 
Pie makes a pretty fide Dilh for Supper. 

Another 
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Another Way 

Parboil your Goofe, then bone it and feafon it 
With Pepper and Salt, and put it into a deep Cruft 
with Butter both under and over it, let it. be well 
baked, then fill it up at the vent hole with melted. 
Butter. Serve it up with Muflard, Bay-leaves, 
and Sugar. 

For making a Green Goofe Pie. 

Take two fat green Geefe, bone them, then fea- 
fon them high with Pepper, Salt, Nutmeg and 
Cloves, and you may if you like it add a couple of 
whole Onions in the feafoning, lay them one on 
another and fill the Tides, then cover them with 
B'utterand bake them. 

How to make a young Rook Pie. 

Cut young Rooks, flea and parboil them and 
put' a Crufl at the bottom of your Difh with fome 
Butter and forc'd MeatBalls. then feafon the Rooks 
with Salt, Pepper, Mace, Cloves, Nutmeg, and 
fome fweet Herbs, and put them in your Difh, 
pour in fome of the Liquor they are parboiled in 
and lid it, when baked, cut it open and fleim off 
the Fat, warm and pour in the remainder of the 
Liquor they were parboiled in, if yon think your 
Pie wants it. 

A good common Crufl for large Pies. 

Take half a Peck of Flour, the Yolks of two 
fmail Eggs, boil fome Water and put in half a 
Found of dried Suet, to which add near a Pound 
of Butter. Take off the Suet and Butter, and ufe as 
much of the Liquor as will make it into a light 

- Cruft 
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Cruft, it muff be worked well; and roll’d out as 
ufual. 

A Jlanding Crujl for large Pies of any Sort . 

Take half a Peck of Flour, Butter three Pounds, 
boil the Butter in two quarts of Water, fcum it off, 
and add it to the Flour, but take care to take as 
little of the Liquor as poflible, work it into Pafte, 
pul it in pieces till cold, and it is ready for the ufe 
you defign it. 

A good Crujl -with cold Water. 

To every pound of Flour, rub in half a Pound 
of Butter, and the Yolk of a fmall Egg, in the 
making ufe cold Water* 

A good Crujl with Beef Dripping. 

To every Pound of Flour, half a Pound of ?eef 
Dripping; mannage your Dripping thus, it muff 
be boiled in cold Water, then take off the Fat and 
ftrairt it; let it Hand till cold, then fc rape it and 
boil it three or four times over, then work it as 
fine as you can, and make it into a Pafte with cold 
Water. 

For making a Giblet Pie. 

Fill! fcald then pick your Giblets and fet 'em 
On the Fire with Water enough to cover them, 
feafon them very high witk Pepper and Salt, an 
Onion and a bunch of fweet Herbs. When the}' 
are ftewed very tender, take them put of the Li- 
quor and let them ftand to cool, afterwards put 
them into a ftanding Pie, or into a Pan with feme 
good Pulf-pafte round it, a proper quantity of 
Butter, and the Yolks ofhard Eggs, forced Meat 
Balls may be laid over them, leaving a Hole oh 
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the top of the Lid, to pour in half of the Liquor 
which the Giblets were hewed in, juft before your 
Pie is fet in the Oven, if there is any Occafion, the 
remainder of the Liquor heated hot when it is cut 
open. 

For making a Venifon Pajly. 

Firfl bone a Haunch or Side of Venifon, then 
cut it fquare. and feafon it with Salt and Pepper; 
make it up in your Pafte, a Peck of Flour for a 
Buck Pally, and three quarters for a Doe; two 
Pounds of Beef-fuet at the bottom of your Buck 
Pally, and a Pound and a half for a Doe. A Lamb 
Pally is feafon’ d in the fame manner as a Doe. 

Beef Pa fly. 

Cut your Beef, and feafon it over Night with 
Pepper, Salt and fome red Wine and Cochineal 
and make it up as the Buck Pally. To each of 
thefe pour in a Lear. 

IIow to make a Hare Pie. 

Cut the Hare to pieces, then break the Bones 
and lay them in the Pie, lay on 11 iced Lemon, 
force Meat balls and Butter, clofe it with the 
Yolks of hard Eggs. 

How to make a Rabbit Pie. 

Firft cut yourRabbits in pieces, and fry them in 
Lard with fome flour, feafon them with Salt, Pep- 
per, Nutmeg, fwcet Herbs adding fome Broth, 
when they are cold, lay them in your Pie, adding 
Mo v Is, TroflFels and pounded Lard, lay on the 
Lid, fet it in the Oven, and let it Hand for an Hour 
and a half, when it is about half baked, pour in 
the Sauce in which the Rabbits were fried, and juft 

before, 
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before you ferve it up to Table, fqueeze in fame 
Sevife Orange. 

For making Another . 

Par-boil a couple of Rabbits, bone, lard and 
feafon them with Pepper, Salt, Nutmeg. Cloves, 
Mace and feme Winter Savory, put them in your 
Pie, with a good many force Meat balls, laying 
a pound of Butter on the Top, clofc it up, bake 
it and when it is cold fill it up with clarified but- 
ter. 

A Lamb Stone, or Sweet Bread Pie. 

Boil, blanch, dice and feafon them with Pep- 
per, Salt, Nutmeg and Mace,- lay them in the 
Pie with fl iced Artichoke bottoms, butter and clofe 
the Pie,, pour in a Lear. 

For making a ftovory Lamb Pie. 

Firft feafon the Lamb with Pepper, Salt, Cloves 
Mace and Nutmeg, then put it into your Cruft, 
with a few lweet -breads and Lamb-ltones, fea- 
foned as young Lamb alfo fame large OyfLrs, 
and favor y force Meat balls, hard Yolks of Eggs, 
and pour in a little thin .Gravy, then put Butter 
all over the Pie, and Lid it, and fet it in a quick 
Oven an Hour and a half, then make a Lear with 
Oyfter Liquor, as much Gravy, and fome Claret, 
with one Anchovy in it, and a grated Nutmeg, 
Let thefe have a boil, thicken it with the Yd ks 
of two or three Eggs, and when the Pie is drawn, 
put it in. 

For making a Mutton Pie. 

Pepper and Salt your Mutton Steaks, fill the Pie 
-and lay on Butter, pour m ,ome thin Gravy and 
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clofe it. When it is baked fkin the Fat of the Pie, 
tols up a handful of chopped Capers, Oyfters and 
Cucumbers in Gravy, an Anchovy and drawn But- 
ter and pour them in. 

How to make a Pork Pie. 

Skin your Pork firft then cut into Steaks, and 
feafon it well with Salt, Nutmeg lliced, and beaten 
Pepper, put in fome Pippins cut in fmall pieces as 
many as you think convenient, and fweeten with 
Sugar to your Palate, put in half a pint of white 
Wine, lay Butter all over it, clofe it up and let it 
in the Oven. 

A Pork Pie for eating cold. 

Bone your Loin of pork, and cut part of it into 
Collops, take alfo as many Collops of Veal the fame 
Gze, and beat them both with the back of a Clea- 
ver, feafon the pork with Salt, pepper, minced 
Sage, and the Yolks of hard Eggs, feafon your 
Veal with Cloves, Mace, Nutmeg, Thyme min- 
ced, and the Yolks of hard Eggs, then lay in your 
Difh a layer of Veal and a layer of pork, till you 
have laid all your Meat in, then clofe up your 
pie, and Liquor it with Safron Water and the 
Yolks of Eggs. When it is baked and cold, fill 
it with clarifi’d Butter; remember to let your firfl 
and laft layer be pork. When baked fet by for 
Ufe. 

Veal Pie to be cat cold. 

Raife a high round pie, then cut a fillet of Veal 
into four or five fillets, and feafon it with pepper, 
Sale, Nutmeg. Mace and Cloves, fome minced 
Sage and fweet Herbs and lay it in the pie, with 
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jflices of Bacon at the bottom, and between each 
place lay on Butter and clofe the Pie. When it 
is baked and half cold, fill it up with drift'd But- 
ters. 

The heft Ingredients for Sweet Pies. 

The Meat, Filh or Fowls, Bolls, Spice, Le- 
mon, Citron, Skirrits, Currants Raifons, Goofe- 
berries, Damfons, Grapes and Orange-peel can- 
died, Spanilh potatoes and a Caudle. 

The Ingredients for Savory Pies. 

The Meat, Fowls or Filh, favory Spices, fhi- 
ver’d palates, Cock's Combs and Stones, Lamb- 
ltones, Bacon, Oyflers. Mufhrooms, Artichoke- 
bottoms, TrufFels and a Lear. 

To make Pvjf P&fte for Pies. 

Take half a pound of Butter to a Quarter of a 
Peck of Flour, add fome Salt, and then make it 
into a Pafle with fome cold Water, then roll it out 
and flick frnall pieces of Butter over it, Brewing 
fome Flour under it, and roll it over nine or ten 
different Times, till a Pound or upwards of Butter 
be rolled in. This is a good Cruft for all forts of 
Pies. 

To make Pafle Royal. 

Take a Pound and a Half of Flour, a Pound 
pf Butter, an Egg and a quarter of a Pound of fine 
Sugar bruifed fine with a Rolling-pin, work thefe 
into a Pafle. 

Pafle for a Pafly. 

Knead up a Peck of fine Flour with fix Pounds 
pf Butter and four Eggs, with cold W r ater. 
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To make a Cruft for a raifed Pie. 

Boil fix Pounds of Butter in a Gallon of Water, 
fkim it off very clean, and put it direct! y into a 
Peck of Flour, work it well into the Palle, then pull 
it in pieces till it is Cold, and make it up in what 
Form you chufe. 

This will do for a Goofe Pie. 

A fine Pafle for Patty Pa, ns. 

Work up a Pound of Flour with half a Pound 
of good Butter, two Ounces of fine Sugar and 

£gg s - 

How to make an Apple Pie. 

Firft feald about a dozen large Apples very ten- 
der, then take off the Skin and the Core from them 
and put to it twelve Eggs, but fix Whites, beat 
them very well and take the Crumb of a Penny- 
loaf grated, and a grated Nutmeg, Sugar it to your 
Tafte, and put a Quarter of a Pound of Butter 
melted, mix all thefe together and bake them in a 
Dilh, butter your Difh, and take care that your 
Oven is not two hot 

To make very good Whigs 

Take a Ouarter of a Peck of fine Flour, * and 
put into it three Quarters of a Pound of frefli 
Butter, till it is like grated Bread, fomething more 
than a Pound of Sugar, half a Nutmeg, foine Gin- 
ger grated, three Eggs beaten very well, put 
to them half a Pint of Ale Yeaft, make a Hole 
in your Flour and put in your Eggs, and as much 
Milk juft warm as will make it into a light Pafte, 
let it Itand before the Fire to raife half an Hour, 
then make it into a dozen and a h.ilf of Whigs 

walk 
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wafh them over with Eggsjuft as you are going to 
put them in the Oven, and half an Hour will bake 
them. 

How to make an Artichoke Pie. 

Take twelve Artichoke bottoms and boil them 
tender, boil alfo the Yolks of twelve Eggs hard, 
then take three Ounces of candied Orange, Lemon 
and Citron-peel, half a pound of Raifins ftoned, 
fome grated Nutmeg, a blade of Mace, a quarter 
of a Pound of Sugar, then put thefe into your Pie, 
with half a Pound of Butter, obferving to lay the 
Sweetmeats uppermoft, when it comes out of the 
O ven, then put in half a pint of Cream and as 
much Sack. 

For making a Potatoe Pie. 

Firft make your Cruft, then put in a layer of 
Butter in the bottom, then boil your Potatoes ten- 
der, put them in, and lay upon them Marrow, 
Yolks of hard Eggs, Orange, Lemon, and blan- 
ched Almonds, whole Spice, Dates, Piftacho’s, 
^nd Citron-peel candied, then put a layer of But- 
ter over all, clofe up your Pie and bake it, when 
it comes out of the Oven cut up the Lid, and pour 
in melted Butter, Wine, Sugar, and three Yolks 
of Eggs. 

- How to make a HerYing Pie. 

Take fome pickled Herrings, foak them well in 
frefh Water, take off their fkins whole, mince 
your Flefh with two Roes, put fome grated Crumbs 
of Bread, feven or eight Daies, Rofe Water, fome 
Sack with Safron and Sugar, make of thefe a good 
ftiff Pafte, then fill your Skins with this Farce. 

- • % 


C 104 ] 

lay Butter in the bottom of your Difh, lay in your 
Herrings and Dates with them, and on the Top 
of them lay Goofeberries, Currants and Butter, 
then clofe it, bake it, and when done Liquor it 
with Vinegar Butter and Sugar, 

For making an Eal Pie. 

Skin and clean your Eals, feafon them with fome 
Nutmeg, Pepper and Salt, cut them in long pieces, 
you mull make your Pie with good Butter pafte* 
Jet it be oval with a thin Cruft, lay in your Eals 
length ways, putting over them fome freih Butter, 
then bake them. 

To make an Oyjier Pie. 

Firft par-boil a Quart of large Oyfters in their 
own Liquor, then mince them fmall, and pound 
them in a Mortar with Marrow, piftacho Nuts, 
and fweet Herbs, one Onion and favory Spice, 
and a fmall Quantity of grated Bread, or feafon 
them in the fame Manner whole, lay on Butter and 
clofe the pie. 

To make a Trout Pie. 

Clean and fcale your Trouts, and lard them 
With pieces of a filver Eal rolled up in Spice, and 
fweet Herbs, and Bay-leaves powdered, lay be- 
tween and on them the Bottoms of flicedArtichokes 
Oyfters, Muftirooms, Capers and fliced Lemon, 
lay on Butter and clofe the pie. 

To make a Tench Pie. 

Make your Cruft, then put on a layer of Blit- 
ter, fcatter in grated Nutmeg, Cinnamon and 
Mace, then put in hx Tench, lay over them m®re 
Butter, Spice and a tew new Currants, pour in a 
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Quarter of a pint of Claret, and let the Pie be ba- 
ked well, when it comes out of the Oven put in 
melted Butter, and dull it over with fine Sugar, 
and fervc it up. 



Of Tarts. 


To Ice Tarts. 

T AKE a Yolk of an Egg, arid melted But- 
ter, beat it very well together, and with a 
Feather walh over your Tarts and lift Sugar on 
them juft as you put them in the Oven. 

A Jhort Pajle for Tarts. 

Rub a Pound of Wheat Flour and three quar- 
ters of a Pound of Butter together, put threefpoon- 
fuls of Loaf Sugar to it, beat and lifted, the Yolks 
of four Eggs beat very well, put to them a fpoon- 
ful or two of Rofe Water, and work them all toge- 
ther into a Pafte, then roll them thin and ice them 
over, and bake them in a flow Oven. 

To make a Gobjeberry Tart. 

Take your Cruft, then fheet the bottoms of the 
Patty-pans, and llrew them over with powder Su- 
gar, then take green Goofeberries and fill your 
Tarts with them, and lay a layer of Goofeberiies 
and a layer of Sugar, fo clofe your Tarts and bake 
them in a quick Oven, and they will be very fine 
and Green, . 
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To make a Cherry Tart. 

Take two Pound of Cherries, bruife, Hone and 
{lamp them, and boil up their juice with Sugar; 
then {tone four Pounds more of Cherries, and put 
them into the Tart with the Cherry Syrup, bake 
your Tart and ferve it up. 

To make black Tart Jhiff. 

To a dozen Pound of Pruens, take half a dozen 
of Maliga Raifins, wafh and pick them clean, and 
put them into a Pot with W ater, fet them over the 
Fire till all thefe are like Pulp, and ftir them often 
leaft they burn too, then take them olF, and let 
them be rubbed thro’ a Hair Sive hard with your 
Hands till all is through, then feafon them to your 
tafte with fearced Ginger. 

To make yellow Tart fluff. 

Take 24 Eggs and beat them with Salt toge- 
ther, and put into it a Quart of feething Milk, {Er- 
ring it till it cradles then take it off, and put it 
into a Napkin, hanging it up till all the Whey is 
run through, when it is cold take and grind it in a 
Stone Mortar with Sack and Sugar to your tafte, 
and otherwife to make it look white, leave the 
Yolks, and in ftead of Sack put Rofe Water. 

A proper Pajle for Tarts. 

Take three quarters of a Pound of Butter mixed 
well with a Pound of Flour. Or thus, Take equal 
Quantities of Flour, Butter and Sugar mixed well 
together, then beat it with a Rolling- pin and roll 
-it thin, 
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The bejl Rules to Ic obferved in making 
Puddings. 


F O R boiling Puddings, always take care the 
Bag or Cloth be very clean, and dip’d in hot 
Water and then well Floured. If a batter Pud- 
ding tie it clofe, if a Bread Padding tie it loofe. 
andbefure the Water boils beforepou yut the Pud- 
dings in, and you fhould move the Puddings in the 
Pot after, for fear they fhould flick. When you 
make a batter Pudding, firft mix the Flour well 
with Milk, then put in the Ingredients by degrees, 
and it will be free from lumps, but for a plain Bat- 
ter Pudding, the belt way is to llrain it through a 
coarfe Hair Sive, that it may neither have lumps 
nor the treads of the Eggs, and in all other Pud- 
dings flrain the Eggs when they arc beat. If you 
boil them in Bowls or China Difhes, butter the in- 
fide before you put in the Batrer, and for all baked 
Puddings, butter the Pan or Difh before the Pud- 
ding is put in. 

For making a very Jine Pudding. 

Take a Pint of boil’d Cream, put into it fome 
Nutmeg and Mace; ?hen take the Crumb of two 
french Rolls and put them into the boiled Cream, 
then take the Yolks of fix Eggs, and about twenty 
almonds beat very fmall, half a Pound of Marrow, 
mingle thefe well together and feafon it with fome. 
Sugar and Salt, and fend it to the Oven. 
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A very good Plumb Pudding , and not expenfive. 

Take a Quart of Milk, twelve Ounces of Cur- 
rants, the like quantity ofRailinsof the Sun Honed, 
a Pound andahalfof Suetchoped fmall, eight Eggs, 
and four Whites, half a Nutmeg grated, fome beat- 
en Ginger, afpoonful of Brandy, a few fweet meats, 
and mix'd up very IlifFwith fine Flour. You may 
bake it or boil it. Take care the Oven be not over 
hot. 

For making a boiled Plumb Pudding. 

Shred a Pound of Beef-fuet very fine, and add 
three quarters of a Pound of Raifins Honed, then 
fake fome, grated Nutmeg, a large fpoonful of Su- 
gar and fome Salt, four Eggs, fome Sack, three 
fpoonfuls of Cream, and fix fpoonfuls of Flour, 
mix thefe well together, tie it up in a Cloth and lef 
itboil three Hours, pour melted Butter over it. 

For making a Bread Pudding. 

Put a quarter of a Pound of Butter to a Pint of 
Cream, fet it on the Fire and keep it fiirring, the 
Butter being melted, put in as much grated Bread 
as will make it very .light, fome grated Nutmeg 
and Sugar, three or four Eggs and fome Salt, mix 
all thefe well together, butter a DiCh, put it in and 
hake it half an Hour. 

For making an Apple Pudding. 

Scald fix or eight Codlings, take out the Cores; 
and cut them into pieces, put fome Cinnamon and 
Sugar, roll them into a fine Pafie tied up in a clean 
Cloth, about an Hour will boil it, then pour into 
jt fome melted Butter and Cream, and ferve it up. 
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Tor making a light Pudding. 

Put fome Cinnamon, Mace and Nutmeg into a 
Pint of Cream and boil it, when it is boiled take 
out the Spice, then take the Yolks of eight: Eggs, 
and four of the Whites, beat them well wfith fome 
Sack, then mix them with your Cream foine Salt 
and Sugar, take a Half-penny white Loaf, and a 
fpoonful of Flour, fome Rofe Water, beat all thefe 
well together, and wet a thick Cloth and flour it, 
then put your Pud ling into it and tie it up, and 
when the Pot boils it muff boil an Hour. Melt 
gutter and Sugar and pour over it. 

To mak p Almond Pudding. 

Tajke a Pound of Almonds blanched, beat them 
very £mall with fome Rofe Water, boil good Milk 
with a flice of Mace, and fome fliced Nutmeg, 
when it is boiled take it clean from the Spice, then 
take the Quantity of a Penny-loaf and grate it, 
fcarce itrthro' aCullendar, then put it into the Milk 
and let it Hand till it be cold, then put in the Al- 
monds and five or fix Yolks of Eggs, fome Salt 
and Sugar, what you think fit and good florc of 
JBeef-fuet, and Marrow very finely Aired. 

For making a cheap, baked Rice Pudding. 

Take a quarter of a Pound of Rice, boil it in a 
Quart of Milk, ftir it that it does not burn, when 
it begins to thick take it off, let it Hand till it is al- 
Anoft cold, then ftir in well a quarter of a Pound 
of Butter, and Sugar to your Palate; grate a fmali 
Nutmeg, butter your Difli, pour it in, and bake 

it. 
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■For making i a Rice Pudding . 

Take half d pound of groiind R’ce, fet it on the 
Fire with three' Pints of- hew Milk, boil it well, and 
when it is almofl cold, put to it eight Eggs well 
beattn, and put half the Whites, with half a Pound 
of Butter, and half a Pound of Sugar, put in fome 
Nutmeg or Mace. It will take about half an Hour 
to bake it. 

For making' a Batter Pudding. 

Take fix Eggs and a Pint of Milk, and four 
fpoonfulls of Flour, put in fome Salt and half a 
grated Nutmeg, you mull take care your Pudding 
is not too thick, flour your Cloth well. Three 
quarters of an Hour will boil it. Serve it with But- 
ter, Sugar and fome Sacki 

For making a Quaking Pudding. 1 ; 

Beat eight Eggs very well, put in them three 
fpoonfuls of Wheat Flour, a Pint and a half of 
Cream, fome Salt, boil it with a flick of Cinnamon, 
a blade Of Mace, when it is cold mix it, butter your 
Cloth, do not give it over much room in the Cloth. 
About an Hour will boil it 1 , you mull turn it in the 
boiling, or the Flour will fettle, ferve it up with 
fome melted Butter. 

To make a Pudding to bake , ' 

Take a Penny Loaf and pare it, flice it in d Quart 
of Cream with fome Rofe Water, and bfeak it very 
fmall, take three Ounces of Jordan Almonds blan- 
ched and beat fmall with fome' Sugar, put in 
eight Eggs beaten, a Marrow-bone, and three Pija- 
pins fliced thin or any way, mingle thefe together 
and put in fome Amberg reale if you pleafe. 
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For making a Potatoe , Pudding . 

Boi] four large Potatoes as you. would for eating, 
beat them with fome Rofe .Water and a glafs of 
Sack in a Marble Mortar, put to them half a Pound 
of Melted Butter, half a Pound of Currants well 
clean’d, Tome fined Lemon-peel and candied O- 
range, mix all thefe well together bake it and ferve 
it up. 

For making a Gooff berry Pudding. 

Pick, coddle, bruife and rub a quart of green 
Gooseberries, through a Pi air Sive to take out the 
Pulp, take fix Spoonfuls of the Pulp fix Eggs, 
half a Pound of clarified Butter, three quarters of 
a Pound of Sugar, fome Lemon-peel fhred fine, 
a handful of Bread-crumbs or bifcuit, a Spoonful of 
Rofe Water or Orange-Power Water, mix thefe 
well together and bake it with Pafle rpqd the Difb, 
you may if you pleafe add Sweetmeats, 

For making an excellent Black Pudding. 

Take a quart of Hog’s Blood, a quart of Cream, 
ten Eggs beaten well together, flir them well and 
thicken it with Oatmeal finely beaten and grated 
Bread, Beef-fuet finely fhred, and Marrow in-lit- 
tle lumps, feafon it with fome Nutmeg, Cloves and 
Mace mixed with Saft, fome fweet Marjoram, Le- 
mon, Penny- royal and Thyme, fhred very well 
together and mixed with others, when all is well 
mixed, fill the Guts, being well clean fed, and boil 
them carefully - 

A good boilirg Pudding. 

Take apounti and a quarter of Beef-fuet, after 
it is fkin’d Sired t very fine, then flone three quar- 
ters 
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ters of a Pound of Raifins, and mix with it a little 
Salt, four Eggs and four fpoonfuls of Cream, and 
about half a Pound of fine Flour, mix theft well 
together pretty ftiff tie it in a Cloth, and let it 
boil four Hours, melt Butter thick for auce. 

A ood baking Pudding . 

Take a Pound of Beef fuet', fin ed it as fmall as 
for minc’d Pies, a Pound of Flour., a Pound of 
Currants, a quart' of Milk. a Penny Loaf, you mull 
boil your bread in your Milk, and when it is cold 
mix the other things with it, and fix E jgs, fome 
Nutmeg, Sugar and Salt to your talte, It will take 
two Hours baking. 

A Plumb Pudding without Suet. 

Take a Pint ©f Milk, mix it w r ith Flour very 
thick, fix Eggs, four of the Whites left out, half 
a Pound of Currants, half a Pound of Raifins of the 
Sun floned, fome Nutmeg and beaten Ginger, 
two fpoonfuls of Brandy, half a fpoonful of Rofe 
Water, half a Pound of melted Butter, mix it well 
«nd boil it two Hours. 

To make a boiled Pudding. 

Take a Piht of Cream or Milk, boil it with a 
flick of Cinnamon a little w r hile 5 and take it off, 
and let it H and till it be cold, put in fix Eggs, take 
out three Whiles, beat your Eggs before you put 
them into the Milk, then ft ir them together, and 
take a Pcnny-roal and flicc it very thin, let it lie 
and foak, and break it very fmall, then put in fome 
Sugar, and butter the Cloth before you put it in. 
it wall take but a little Time Teething, and when 
you take it up, melt fome frelh Butter and fome 

Sack 


Sack and Sugar, beat all thefe together and put if 
into the Difh with your Pudding to be ferved iri. 

To make white Puddings. 

After the Humbles bevery well boiled, takefome 
of the Lights with the Hearts, and all the Flefhand 
Fat about them, pricking from them all the Sin- 
n$ws and Skins, then chop the Meat as fmall as.fcan 
be, then put to it lome of the Liver very finely 
fearfcd, fome grated Bread fearfed, four or five 
Yolks of Eggs, a Pint of Cream, a fpOonful or two 
of Sack, a little Sugar, Cinnamon, Cloves and Mace 
fome Nutmeg, a few Carraway-feeds, a little Rofe- 
xtfatcr, mingled with a good deal of Swine’s Fat, 
fome Salt, roll it in rolls two Hours before you go 
about it, let the fat fide of the Skin be turned and 
Heaped in Rofe-water till you fill them. 

L for making Marrow Puddings. 

Fir ft boil a pint of Cream, and th& Marrow of 
two Bones, except a few bits to lay on the Top, 
then flice a Penny white loaf in it; when it iscold, 
put into it half a Pound of blanched Almonds, 
beaten fine, with txvo fpoonfuls of Rofe-water, 
the Yolks of fix Eggs, a glafs of Sack, a little Salt, 
fix Ounces of candied Citron and Lemon fliced 
thin, mix altogether, then lay the bits of Marrow, 
bake and ferve it; you may add half a Pound of 
Currants. 

6^ When you boil Cream take care to ftir it 
all the Time. 

For making a Cuflard Pudding , 

Beat five or fix Eggs in a Pint of Creamy with 
tM o fpoonfuls of Flour, half a Nutmeg grated fome 
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Salt and Sugar to your' Taft e, butter a Cloth, and 
put it in when the Pot ‘bails, boil i t cxa&ly ( half 
an Hour, and melt Butter for fauce. 

■ & & 4 ^ *$■ •$* 4* ^ ■$• ’&’& ^ 

CAKES, CHEESE-CAKES, OUSTARDS. 

Of E S. 

Jiow to make a bound- Cake. 

A RE a .Pound of (Butter, beat it in a.n earth- 


en Pan wi th y our Hand one Way, till -it is 
like a thin Cream, then have ready -twelve Eggs, 
Jbut fix Whites, and beat them up with the Butter, 
a Pound of Flour beat in it, a Pound of Sugar and 
a few Carraways ; beat it all well together for a- 
bout an Hour with your Hand or a great Woe 
Cpoon; butter a pan and put it in, rthen bake 
Hour in a quick Oven. 

Some like a Pound of Currants in it. 


Take three Pound of Flour, the like weight of 
Currants, one Pound of Sugar, one Pound of But- 
ter, the like weight of Orange and Uevnon-pceil i‘ 
candied, and let on all with Milk, luke-warm, a ( 
little Nutmeg. Allfpicc, Ginger, Cloves and 
Mace, half a Pint of Yeaft and four Eggs. 

Another Way. 

Take half a Peck of Flour, half a Pint ofRofe- J 
water, a Pint, of Cream, a Pint of Ale Yeaft, boil 




How to make a Plumb Cake. 


,it, then add a pound and a half ot Butter, fix Eggs - 

widiout 
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without the Whites?, four Pounds of Currants, 
half a Pound of Sugaf, one Nutmeg and a' little 
Salt, work it Very Well and let itftartd an Hbur By 
the Fire, then work it again J and make it up, and* 
lefif fiand an- Flour and a Half in the Oven. Take? 
care that the Oven be not two hot, 

Shretvjhiry Cakes. 

Take a Pound 1 of Sugar, three Pound of fine 
Floury a' Nutmeg gritted, foiiie beaten Cinnamon, 
the Sugar and Spice rtluft be lifted into the Flour, 
and wet with' three Egg$, and as much melted* 
Butter as will make it of a good thicknefs to roll 
into a Pafte, mould it well and roll it, cut it into 
. wHat lhape you pleafe, perfume them and prick 
^hem before .they* are put into the Oven. 

To matte a good Seed Cake. 

^■uFake tWo Pounds of Bhtter beaten to a Cream, 
a Quarter of a peck of Flour, a Pound and three 
Quarters of fine Sugar, three Ounces of candied 
Orange peel and Citron, one Ounce of CarraWay 
feeds, ten Eggs and' but five Whites, a little Rofe- 
water, a few Cloves, Mace and Nutmeg, fome 
new Yeaft' and half a Pint of Cream, then bake it 
in a Hoop, and butter your Paper, when it is ba- 
ked, ice it over with the Whites of Eggs and Su- 
gar, and fet it in again to harden. 

How to make a light Seed Cake. 

Take half a Quartern of Flour, fome Nutmeg 
and Ginger, three Eggs well beat, three fpoonfuls 
, of Ale Yeaft, half a Pound of Batter, and fix 
Ounces of fmooth CarraWay feeds, and work it 
wann with your Hand. 
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To make a good Seed Cake . 

Take fix Pounds of fine Flour, rub into it a 
Thimble full of C^rraway feeds finely beaten, 
and two Nutmegs and Mace finely beaten; then 
heat a Quart of Cream hot enough to melt a Pound 
of Butter in it, and when it is no more than blood 
warm, mix your Cream and Butter with a Pint of 
gpod Ale Yeaft, and then wet your Flour with it, 
make it pretty thin; juft before it goes into the 
Oven, put in a pound of rough Carraway-feeds, 
and fome Citron diced thin, three quarters of an 
Hour in a quick Oven will bake it. 

tor making a cheap Seed Cake. 

Put a Pound and a half of Butter in a Sauce-pan, 
with a pint of new Milk, fet it on the Fire, take 
a pound of Sugar, half an Ounce of All-fpice beaf$ 
fine, and mix therp with a Peck of Flour! 
When the Butter is melted, pour the Butter and 
Milk in the middle of the Flour and work it up like 
Pafte, pour in the Milk, half a pint of good 
Ale Yeaft, and fet it before the Fire to raife, juft 
before it goes into the Oyen. You may either put 
jn fome Carraway feeds or Currants and bake it in 
a quick Oven. 

If you make it in two Cakes, they will take an 
Hour and a half baking. 

For making Meickeroones. 

TaJ^e a Pound of Almonds, let them be fealded, 
blanched and thrown into cold Water, then dry 
them with a Cloth, and pound them in a Mortar, 
moiften them with Orange-flower Water, or the 
White of an Egg, leaft they turn to Oyl, after- 
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wards take an equal Oantity of fine powder'd Su- 
gar, with three or four Whites of Eggs and a 
little Mufk, beat all rvrell together, and fhape them 
on Water-paper with a fpoon round. Bake them 
in a gentle Oven on Tin. 

To make. Curd Cakes, 

Take a pint of Curds, four Eggs, take two ©f 
the Whites, put in fome Sugar, a little Nutmeg 
and a little Flour, ftir them well together, and 
-drop them in, and fry them with a little Butter. 



Of CHEESE-CAKES, 


For making ; Cfuefe-Cakes, 

T AKE the Curd of a Gallon of Milk, three 
quarters ot a Pound of frefh Butter, two gra- 
ted Bilcuits, two Ounces of blanched Almonds 
pounded with a little Orange-flower Water, half 
a Pound of Currants, feven Eggs, Spice and Su- 
gar, beat it up with fome Cream till it is very light, 
then fill your Cheelc-cakes.. 

Another Way, 

For the Cruft take half a pint of Flour, and 
four fpoonfuls of. cold Water, and three parts of a 
quarter of a Pound of Butter, beat and knead thefe 
together, and put the Pafte afunder feveral times, 
tljen roil it Iquare, and turn it over, then take a 
Pint of Cream and feven Eggs, and a quarter of a 
Pound of Sugar, and a quarter of a Pound of Cur- 
rants plump before you put them in, and a whole 

Nutmeg 
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Nutrrieg grated ori a Knife, and fome Pepper beaten? 
but not loo much, it muB be gently boiled arid? 
birred as you do butter'd Eggs, the ituffiflufl? be 
cold; and then put it in the Coflin and fo bake it* 
For making R c< ClPeJe-Cak s. 

Boil two Quan ts ol Cream or Milk a little while, 
with fome whole Mace a.id ! innarron, then take 
it off the Fire, take out the lpice in?* put it on the 
Fire again, and make it boil, Birring it together, 
then take it off, and beat the Yolks of twenty-four 
Eggs, fet it on the Fire again, and keep it contin- 
ually Birring till it is as hick as Curds; add half 
a Pound of blancheddlmo ads pounded, and fweet- 
en it to your Palate. Or, if you chufe it, you 
may put in half a Pound of Currants, well picked 
and rubbed in a clean Cloih. 

A good Cheefe-Ccike. 

Take two Quarts of Milk or Cream, and the 
Yolks of eight Eggs, and but four Whites, beat 
them very well and fet it on the Fire, when it boils 
take it off and Brain the Whey gently from it, 
to the Curd, put fome Nutmeg grated and fome 
Cinnamon beat, four fpoonfulsof Rofe-water; and 
as much Sack, a Quarter of a Pound of Currants, 
fome Butter and fine Sugar, and grated Naples 
Bifcuits: You may put to it what Crufi you pleafe. 

For making Lemon' Clieef e-Cakes. 

Take two large Lemon peels, boil and pound 
them well together in a Mortar, with about fix 
Ounces of Loaf Sugar, the Yolks of fix Eggs, 
and half a pound of frelh Butter, pound and mix, 

all 
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all well together, and fill the Patty pans .about 
half full. 

Orange Ghee fe- Cakes you may do the fame 
way, but be very careful :to boil the peel in two 
or three Waters, to take out the bitternefs. 


Of CUSTARDS. 


A proper Cruft forCuftards. 

A Pound of Flour, requires three Quarters qf a 
pound of Butter, the Yolks of four Eggs, 
a few lpoonfuls of Cream, mix all well together, 
and let it Hand ten or twelve Minutes, then wo.ik 
it and roll it very thin. 

for mdkhig a Cuftard . 

Boil a Quart of Cream or Milk, with a Hick of 
Cinnamon, large Mace and a quartered Nutmeg, 
when half cold mix it with eight Yolks of Eggs, 
and four Whites well beat, fome Sack, Sugar and 
O range flower Water, fet all on the Fire, and lib- 
it till a white froth rifes, which fkim ofF, thou 
ftrain it and fill your Crufts, which fhould be firft 
dried in the Oven, and which you mu ft prick wftf| 
a Needle before you dry them, to prevent their 
rifing in blifters. Or you may put it into Cups, 
without the pafte. 

Another Cufard. 

Bod a Quart of Cream, with a blade of Mace; 
heat t t,en |JgrS, put half the Whites, take thg Mace 

out. 
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out and when almoft cold, beat in the Eggs, with 
one fpoonful of Orange flower Water; fweeten 
it toyourtafte, and put it into your Cuflard-cups, 
and let them juft boil up in the Oven, and if you 
boil the Eggs in the Cream altogether, then you 
may put it into your Cuftard-cups over Night, and 
they will be fit for ufe 

For making a Cream Cuflard. 

' Grate the Crumb of a penny Loaf very fine, and 
mix it with a good piece of Butter, and a Quart of 
Cream, beat the Yolks of twelve Eggs with Creapi, 
fweeten them with Sugar, let them thicken over 
the Fire, make your Cuflard {hallow, bake therii 
in a quick Oven, and when they are baked, ftrevtf 
fine Sugar over them. 

To make a Gooft berry Ciiflard. 

Take as many Goofeberries as you pleafe, boil 
them till they be foft, then take them out, and let 
diem ftand and cool, then drain them, draw them 
with your Hand through a Canvas ftrainer, then 
put in a little Rofe- water, Sugar and three Whites, 
and ftir them altogether, put them in a Skillet, 
and ftir them apace, elfe they will burn, let them 
ftand and cool a little while, take them off and put 
them in a glais. 

For making common Bifcuits. 

Beat up fix Eggs with a fpoonful of Rofe- water, 
a fpoonful of Sack, then add a pound of fine 
powder’d Sugar, and a pound of Flour, mix them 
into the Eggs by degrees, and an Ounce of Cori- 
ander feeds, mix all well together, fhape them on 
white thin paper, on 1 ;n Moulds, in any form 

yon 


C 1*1 1. 

von pleafe: beat the white of an Egg with a Fea- 
ther, rub them over, and dull the Sugar over them 
fet them in an Oven moderately heated, till they 
rife, and come to a good colour, take them out; 
*. and when you have done with the Oven, if you 
have no Stove to dry them in, put them into the 
Oven again, and let them hand all Night to dry. 

* To make a White Pbt. 

Take a pint and a half of Cream, a Quarter of a 
pound of Sugar, a little Rofe W ater, a few Dates, 
and a little large Mace, a diced Pippin or Lemon 
cut fippet fafhion for the Difhes you bake in, and 
dip them in Sack or Rofe Water. 

For viaking plain Cujlards. 

Take a Quart of new Milk, fweeteirit to your 
tafte, grate in fome Nutmeg, beat up eight Eggs 
well, leave out half the Whites, ftir them into 
the Milk, and bake it in China Baforis, or put them 
into a Kettle of boiling Water, taking care that 
the Water does not come above half way up 
the Bafons, for fear of its going into them. You 
may add a fmall glafs of Brandy, or fome Rofe 
Water in your making. 

For making an - Almond Cujlard. 

Fir ft blanch your Almonds, then pound them in 
a Mortar very line, and add a littleMilkin the beat- 
ing, prefs it through a Sieve, and make it as the 
Cuftard above-mentioned, and bake it in Cups. 

For making a whip’d Syllabub. 

Take a Pint of Canary, two Quarts of Cream, 
fome Whites of Eggs and a Pound of fine Sugar, 
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and beat it with a Whifk till it froths- well; then 
take and fkim off the Froth, and put it into Sylia- 
, bub Glaffes. 

How to make a Goofed erry Foe l. 

Take your Goofeberries and pick them, and 
put them into cold Water, and boil them till they 
be all fo thick that you cannot difeern what it is, to 
the Value of a Quart, take the Yolks of fix Eggs 
well beaten with Rofe Water, and before you put 
in your Eggs, feafon it well with Sugar, then ft rain 
your Eggs and let them boil a little while, then 
take it up and put it in a broad Difh and let it ft and 
till it be cold, thus it ltmft be eaten. 

To make Apple Cream at any Time. 

Take twelve Pippin^. pare and flit them, then 
put them in a Skillet aftd feme Claret Wine, and a 
race of Ginger lhred thin, a little F emon-peel cut 
fmall, and fome Sugar. Let all thefe (land toge- 
ther till they be foft; then t i ke them off and put 
them in a Difh till they be cold, then take a quart 
of Cream, boil it with fome Nutmeg a while, then 
put in as much of the Apple fluff to make it of what 
thicknefs you pleafe. and lerve it up. 

To make Clouted Cream . 

Take three Gallons of new Milk, fet it on the 
Fire till it boils, make a Hole in the middle of 
the fkum of the Milk, then take a Bottle or three 
Pints of very good Cream, put it into t he Hole you 
made in the middle of the Milk as it boileth, and 
let it boil together half an Hour, then put it in 
three or four Milk-pans, fo let it Hand two Days 
if the Weather be not too hot then take it up in 
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Clouts with a Scummer, or a Slice, and put it in 
that which you will ferve it in, if you like it feafon- 
ed, you may put fome Rofe Water between every 
Clout as you lay one upon another with a Slice in 
the Dilh you mean to ferve it in. 

To make Quince Cream. 

Take the Quinces and put them in boiling Wa- 
ter unpared, then let them boil very fall unco- 
vered that they may not colour, and when they 
are very tender, take them off and peel them, and 
beat the Palp very fmall with Sugar, and then take 
raw Cream and mix with it till it be of a fit thick- 
nefs to eat like a Cream, with a flick of Cinnamon, 
it muff fland till it be cold before you put it to the 
Quinces. 

To make a Trifle Cream. 

Take fome Cream and boil it with a cut Nutmeg, 
add Lemon peel a little, then take it off to cool, 
feafon it with Rofe Water and Sugar to your 
tafte: Let this be put in the thing you ferve it in 
then put in fome Runnet to make it come, then it 
is fit to eat. 

To make Ang diets. 

Take a quart of new Milk and a pint of Cream, 
put them together with fome Runnet, when it is 
come well; take it up with a fpoon, and put it in- 
to the Vat foftly and let it Hand two Days till it is 
pretty fliff, then flip it out and fait it at both ends, 
and when you think it is fait enough, let it a dry- 
ing, and wipe them, and within a Quarter of a 
Year they will be fit to eat. 
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To make Bread without Yeajl. 

To accomplish this, you mult procure a Lump 
of about two Pounds of the Dough of your lafi 
making, which had been raffed by Yeaft; it muf): 
be kept in a, wooden Veffel, and cover’d witli 
Flour: This is called Leaven, The Night before you 
intend to bake, put the faid Lump of Dough into 
about a Peck of Flour, and work them well with 
warm Water; it muft lie in a Veffel, of Wood, 
cover’d with a Linen Cloth, and a Balket, re- 
member to keep it warm; the next Morning it will 
rife fo as to be fufficient to mix with more than 
two Buflhcls of Flour, being worked up with warm 
Water and fome Salt. When Sufficiently worked, 
let it be covered as before, till you find it rife 
then kneed it well, and make it into what Form 
you think fitteft for baking, the more Leaven 
is put to the Flour, the better and lighter the 
Bread will be. 

How to make a very good Tanfie. 

Take fixteen Eggs and fix of the Whites, beat 
them very well, then put in fome Sugar and fomc 
Sack, beat them again and put about a Pint or fome 
more of Cream, then beat them again, put in the 
juice ofSpinnage or of Primrofe leaves to make it 
green, then put in fome more Sugar, if it be not 
Jweet enough beat it again, and To let it Hand 
till you fry it, when the firft courfe is in, then fry 
it. with fome fweet Butter, it muft be ftirred and 
fryed very tender, when it is fryed enough, then 
put it in aDiflij ftrew fome Sugar upon it and ferve 
it in. 
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To make Furmeniy. 

Take a Quart of fweet Cream, two or three 
fprigs of Mace and a Nutmeg cut in half, put it 
jnto your Cream, fo let it boil, then take your 
French Barley or Rice, being firft walh’d clean in 
fair Water three times and pick'd clean, then boil 
it in fweet Milk till it be tender, then put it into 
your Cream and boil it well, and when it hath 
boiled a good while, take the Yolks of fix or feven 
Eggs, beat them very well, to thicken on a foft 
Fire, boil it and ftir it, or it will quickly burn, 
when you think it is boiled enough, fweeten it to 
your tafle, or fo ferve it with Rofe Water and 
Mufk Sugar, in the fame manner you make it with 
Wheat. 

To make a Sack Pojfet . 

Take two Quarts of pure good Cream, a quar- 
ter of a Pound of the belt Almonds, (lamp them 
in the Cream and boil Amber and Muik therein, 
then take a Pint of Sack in a Bafon, fet it on a cha- 
fing Difh till it be Blood warm, then take the 
Yolks of twelve Eggs, fix Whites and beat them 
very well together, and fo put the Eggs into the 
Sack, make it good and hot, let the Cream cool a 
little before you put it into the -Sack, then ftir all 
together over the Coals till it be as thick as you 
would have it, if you take fome Amber and Mufk 
and grind in it fmall with Sugar, and flrew it on 
the top of the Polfet, it will give it a moft delicate 
andpleafant Talte, 
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To male G.allendine Sauce for a Turkey . 

Take fame Claret Wine, fome grated Bread, a 
fprig ofRofemary, fome beaten Cloves and beaten 
Cinnamon, and fome Sugar. 

To make Leach. 

Make your Jelly for your Leach, with Calves 
Feet, as you do your ordinary Jelly; but a little 
ilifFer, and when it is cold take off the top and bot- 
tom, andfet it over the Fire with fome Cinnamon 
and Sugar, then take your Turnfels, well heap’d 
in Sack, and cruffi it and To ft rain it in your Leach 
and let it boil to fuch a thicknefs, that when it is 
cold you may dice it. 

To make Cheefe Loaves . 

Take the Curds of a tender new Milk. Cheefe, 
and let them be well preifed from the Whey, and 
then break them asfmall as you can poffible, then 
take Crumbs ofManchit and Yolks of Eggs, with 
half the Whites and fome fweet Cream, and fome 
fine Flour, mingle all thefe together, and make a 
Fade of it but not too ftiff, then make them into 
fmall Loaves and bake them, when they be baked 
cut off the tops, and butter them with Sugar, Nut- 
meg and melted Butter and put it in with a Spoon, 
and ft hr it altogether, then lay on all the tops, 
and ferve them with feraped Sugar. 

To make a frejh Cheefe. 

Take a Pint of frefh Cream, fet it on the Fire, 
then take the Whites of fix Eggs, beat them very 
well, and wring in the Juice of good Lemon to 
the Whites, when the Cream feeths up, put in the 
Whites, and ftir it about till it be turned and then 
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take it off, put it in the Chcefe-clolh, and let the 
Whey be drawn from it, then take the Curd and 
pound it in a done Mortar with forrie R.ofe Water 
and Sugar, pound it in an earthen Cullendar, and 
fo let it ftand till you fend it to the Table, then put 
it into a Dilli, put fome fweet Cream to it and fo 
ferve it in. 

Of Jellies. 

Currant Jelly. 

P I C K a Gallon of ripe Currants from the 
Stalks jiind put them in a Pan, bruife them 
well with your Hands, then ftrain off the Juice, 
and to every Pint take three Quarters of a Pound 
of fine loaf Sugar, put them in your prcferving 
pan together, and let them boil till they Jelly, 
which will be in about twenty Minutes, and then 
pour them into Glafies. 

Calves Foot Jelly. 

Take four Calves Feet, clean wafh’d and bon’d 
put a Gallon of Water with Tour Ounces of Harts- 
horn, boil it to a- Jelly, then run it thro’ a Bag, 
and clarify it with fix Whites of Eggs, add to it a 
Quart of white Wine, and the juice of five Lemons, 
and fix Pippins flic’d, fweeten it with the bed Su- 
gar to your tafte, fo boil it up and run it. through 
your Bags into GlaiTes, 

To 
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To make a Chryflal Jelly . 

Take two Calves Feet, flice them and lay them 
in fair fpring Water with a Knuckle of Veal, fhift 
it in half a dozen W aters, take out the Fat be- 
twixt the Claws, but do not break the Bone3, for 
if you do the Marrow of the Bones will (lain the 
Jelly, when they are foft and pick’d very clean, 
boil them very tender in fpring Water, when they 
be boiled tender take them up, and ufe them at 
yourpleafure to eat, let the Broth Hand in a Fot 
or Pipkin till it be cold, then take away the bottom 
and the top. and put the clear into a fair Pipkin, 
put into it half a Pound of fair Sugar candy or other 
Sugar, three drops of Oil of Nutmeg, three drops 
of Oil of Mace, and a grain of Mulk, and fo let 
it boil leifurely a quarter of an Hour, then let it 
run through a Jelly Bag into a Glafs Pot, when it 
is cold you may ferve it in litttle carelefs Lumps 
being taken out with a Child’s fpoon, and this is 
the bell way to make your Chryftal Jelly. 

Harljhorn Jelly . 

Take a Pound of Hartfhorn and put it to three 
Quarts of Spring Water, put it over a flow Fire, 
and let it boil gently till it comes to a Quart, 
then ftrain it off, and let it Hand till it is cold 
then take the grofs part off, and put to it the juice 
of four Lemons and Sugar to your Tafte, and the 
Whites of four Eggs, boil all thefe up gently, and 
run them thro’ your Bag into your Glalfes, 

(fcr" In all the Receipts for making Jellies, you 
muff obferve, that after your Jelly has palled thro’ 
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the ag Bonce, you muft put it in the fecond time 
by little and little and fo on, till you find your 
Jelly does not fall fine readily, you mufl take the 
fhells of your Eggs and break them fmall, and boil 
them up in your Jelly, and fo run it through your 
Bag. 


To linage Jelly of Pippins or Codlins. 

Take fix Pippins or Codlins, pare and (lice them 
into a Quart of Spring Water, boil it till it comes 
to a Pint, firain it and put to the clear a Pound of 
fine Sugar, boil it till it will Jelly, feum it clean 
as it boils; this Jelly is proper to put a little on 
the top of any red or white preferves. 



Of Candying. 


To Candy Cherries. 

G E T them before they are full ripe, flone 
them and having boiled your fine Sugar to a 
height, pour it on them, gently moving them,. and 
fo let them Hand till alrnoft cold, and then take 
them out and dry them before the Fire. 

To Candy all Kind of Flowers , in way of Spanijh 
Candy. 

Take double refined Sugar, put it into a Pofnet 
with as much Rofe Water as will melt it, and put 
into it the Pap of a roafled Apple, and a grain 
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of Mufk, then let it boil till it comes to a Candy 
height, then put in your Flowers, being pick’d, 
and folet it boil; then call them on a fine Plate, 
and cut it in W afers with your Knife, then you may 
fpot it with Gold and keep it. 

To Candy all Kind of Fruitage, as Oranges, Lemons, 
Citrons , Lcttice-Jlocks, &c. 

Take one Pound of refined Sugar/ put it into a 
Pofnet, with as much Water as will wet it, and fo 
boil it till it comes to a Candy height, then take 
all your Fruit being preferved and dried, then 
draw them through your hot Sugar, then lay them 
on your Hurdle, and in one Quarter of an Hour 
they will be finely candied. 

To Candy Barberries and Crapes. 

Take preferved Barberries, walh off the Syrup 
in Water, and lift fine Sugar on them, then let 
them be dry'd in the Stove, turning them from time 
to time, till they are thorough dry. Preferved 
Grapes may alfo be candy 'd after the fame manner. 

To Candy Orange or Lemon Peel. 

Having Peep’d your Orange-peels as often as 
you fhall judge convenient in Water, to take away 
the bitternefs; then let them be gently dry’d and 
candy’d with Syrup made of Sugar, 

To Candy Apricots. 

You mull flit them on one fide of the Stone, and 
put fine Sugar on them; then lay them one by one 
* in 


[ * 3 * ] 


in a Difh, and bake them in a pretty hot Oven; 
then take them out of the Di(h and dry them on 
Glafs Plates in an Oven for three or four Days. 



Preferring and Confeftionaiy. 


To preftrve Cherries in Liquid. 

T A K E the bell Morel Io Cherries when ripe, 
either Stone them or clip their Stalks off, and 
to every Pound take a Pound of Sugar, and boil 
it till it boils llrong, then put in the Cherries, and 
by degrees bring them to boil as fall as you can, 
that the Sugar may come all over them, fcum them 
and let them by, the next Day boil fome more Su- 
gar to the lame Degree, and put fome Jelly of Cur- 
rants, drawn as hereafter direfted; For Example. 
If you boil the Pound of Sugar, take one Pint of 
Jelly, put in the Cherries and die Syrup to the Su- 
gar; fcum them and fill your Glades or Pots, take 
care as you cool to difperfe them equally, or other- 
wife, they will Iwim all to the top. 

To draw Jelly of Currants. 

Walh your Currants, put them into a Pan and 
mafh them ; then put in fome W ater and boil them 
to a Pomifh, theq drew it on a Sieve and prefs out 
all the Juice, of which you make the Jelly for all 
the wet^Sweet-meats that are red. 
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To Prcferve green Gropes. 

Take the larged and bed Grapes before they are 
thorough ripe, flone and fcald them, but let them 
lie two Days in the Water they were fcalded in, 
then drain them and put them into a thin Syrup, 
and give them a heat over a flow Fire, the next Day 
turn ihe Grapes in the Pan and warm them again, 
the Day after drain diem and put them into clari- 
fied Sugar, give. them a good boil arid fcumtOem, 
fet them by ; the next Day give them another good 
boil, fcum them and fet them in a warm Stove all 
ix'ight, the Day following drain .and lay them out 
„ to dry, fil'd duding them very well. 

To prcferve Civ rants. 

Part them in the tops, lay a lane of Currants and 
a lane of Sugar, and fo boil them as you do Raf- 
berries, do not put in the Spoon but fcum them, 
boil them till the Syrup be thick, then take them 
off, and let them band till they be cold, and put 
them into a Glafs. 

To prcferve Damfons. 

Take as many as you pleafe, and weigh as much 
Sugar as they weigh, and drew fome on the bot- 
tom, and fome on the top. and you may wet the 
Sugar with fome Syrup of Damfons and a little Wa- 
ter, then fet them on the Fire, and let them band 
and foak foftly about an Hour, then lake them off 
and let them band a Day or two, then boil them 
till you think they be enough, take them off, and 
put them up. 

To 


[ *33 ] 

To prefeyve Grapes. 

Stamp and ft rain them; let it fettle awhile be- 
fore you wet a Pound of Sugar or Grapes with the 
Jin c, Pone the Grapes, fave the Liquor, in the 
honing ake off the Stalks, give them a boiling, 
take them v> 5F and put them by. 

To preftrve Rajlerries. 

Take as many Ra berries is you think fit, fiamp 
and 11 rain the juice from them, then take either 
white Curr.mts.or Goolebernes boiled in Water, 
as you lo v msu y ou preferve Currants, and take 
as mu h o the whire Liquor as you have Juice of 
Rafberr es, and mix them together, then take the 
weight of it in Sugar, and let it on the Fire, and 
boil it very fail, till it be almolt ready to Jelly, 
then as it boils put in the whole Rifberries, and 
continue boiling it till thei are clear and tender, 
then take out the Ralberries and lay them into 
Glalfes, if the. Jelly be not enough, boil it a little 
more, then Itrain it out irjto the Glalfes. 

To preferve Pippins. 

Take a Pint and a half of the fmallefl white 
Wipe, and three Pounds of fine Sugar, dilfolve 
the Sugur with the Wine ancl Water, and clarify it 
with the Whites of two new lay’d Eggs, by run-' 
r.ing it tb rough a Jelly Pag. to this thus clarified 
put two Pounds of Kent.ilh Pippips without Fault, 
being finely pared, then put them in the Sugar as 
aforefaid ; then let them boil fo faff, that you cannot 
fee any Pippins, till they be near boiled, which you 
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may know by the conftant taking them in a Spoon 
all the while they boil; fcuin them dilligently, 
and a little before they are boiled enough, fqueeze 
in the Juice of two good Lemons: Let the Time 
you preferve them be about May-day old Stile. 

To preferve -white or red Currants. 

Take the largeft Currants you can get, pull them 
off the Stalks and ftone them, put a Pint of Cur- 
rants to a little more than a Pint and a half of Wa- 
ter, fet them on a quick Fire and boil them very 
fall, till the goodnefs of the Currants be almoft 
boiled out, then ftrain it gently through a Bolter, 
and to the Liquor, take the weight of Sugar, melt 
the Sugar in the Liquor, then put in your Honed 
Currants, and boil them very faff, till they are 
clear and tender, then take them off, and lay the 
Currants in their Glaffes, ftrain the Jelly through 
a Bolter and fill the Glaffes, if it will not Jelly by 
that Time the Currants be out, give it one boil af- 
ter: Do red the fame way, only make the Liquor 
you boil it in of white Currants. 

To preferve Walnuts. 

Gather the Walnuts about Midfummer, or 14 
Days after, and put them into Spring Water, then 
put them into a Kettle of boiling Water, and let 
them boil half a quarter of an Hour, then fhift 
them into another Kettle, and do fo three or four 
Times, then drain them well, and lard them with 
Citron: to every Pound of Nuts, put one Pound 

of 
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of Sugar, make that into a Syrup and clarify it, 
then put the Nuts into it, and let them lie in the 
Syrup twenty-four Hours, then boil them in the 
Syrup half an Hour, then put them into a Pan and 
let them Hand till next Day, then boil them an 
Hour more, fo put them up forUfe. 

To preferve Dumfons, or black Plumbs * 

Take their weight in Sugar, and enough of 
Water to cover them; fo boil them a little, being 
clofe covered, and turning them that they may not 
fpot, fuffer the Plumbs to boil no falter than the 
Syrup keeps under them, when they are boiled take 
them up, and boil the Syrup fill it be thick, then 
put your Plumbs and it together in Glafles, the 
Damfons fliould be fplit. 

• To preferve Currants. 

Take red or white Currants, the bell andlargeft 
Bunches, before they be too ripe, tie three or four 
Bunches together, then take the weight of them in 
line Sugar, diffolve the Sugar in a little fpring 
Water; boil it and fcuin it clean, then put in the 
Fruit, and boil them gently five Minutes: Let them 
cool; boil them as long; do fo three times: Then 
take the Fruit, and put them into Pots or Glafles. 
Boil the Syrup till it will drop a Pearl, without 
breaking. Put a white Paper over your Pots or 
Glafles, and tie a Parchment over that. 

Preferve Rafberries the fame way, but boil 
them gently. 

Tc 
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To preferve Barberries. 

Take them ripe and of a good colour, and the 
Sort without Stones, then take three times the 
weight of them in fine Sugar, boil fome of the 
word Barberries in fpring Water, drain it an ! take 
as much of it as will dili'olve the Sugar. Bo! it to 
a Syrup, fcum it clean, tie the Fruit in Bunches, 
and do them as the Currants. 

To preferve Rcfberries. 

Tate as many as you pleafe, a lay of Su^r r and 
a lay of Rafberries, and fo lay them u a W et, 
and as much Water as you think will a. y. up 
enough and boil them, and put tw h of 

Water in, fcum it, take it off and let it dand. 

To preferve Fruit green all the Year. 

Gather your Fruit, when they are three parts 
ripe, on a very dry Day, when the Sun Chines on 
them, then take earthen Pots and put them in, co- 
ver them with Corks, or bung them that no Air 
can get into them, dig a Place in the Earth a Yar d 
deep, fet the Pots therein, and cover them with 
the Earth very clofe, and keep them for Ule. When 
you take any out, cover tlieni up again as at fird. 

To pickle Walnuts. 

Make a Pickle of Salt and Water, fcrong enough 
to bear an Egg, boil and fcum it well, and pour it 
over your Walnuts, let them dand twelve Days, 
changing the Pickle at the end of fix Days, then 
pour them into a Cullendar, and dry them with a 
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eoarfe Cloth, then get the heft white Wine Vine- 
gar, with Cloves, Mace, Nutmeg, Jamaica Pep- 
per-corns, lliced Ginger, boil up thefe and pour it 
.fcalding hot upon your Walnuts, you may add 
fome Shallot and a Clove or two of Garlic, to one 
hundred of Walnuts, you mull put a Pint of Muf- 
tard-feed, when they are cold, put them into a 
Jarr and Hop them clofe. 

To preferve Walnuts whole. 

Take the larged French Walnuts, when full 
grown, before they are hard, pare off the green to 
the white, and put' them into clean Water, then 
throw them into boiling Water, and boil them till 
very tender, then drain them and put them in cla- 
rified Sugar, giving them a gentle heat the next ' 
Day, fcum them and put them by, then drain and 
put them on Plates, dud them and put them is a 
Stove to dry. 

To preferve Walnuts black . 

Take the final ler Sort of Walnuts when full 
grown and not (hell'd. boil them in Water till very 
tender, but not to bre ik> fo they will become black, 
then drain them and dick a Clove in every one, 
put them into your preferring Pan, and if you 
haye Peach-Syrup or that of white Walnuts, it will 
dd as well or better than Sugar, put as much Syrup 
as will cover the Walnuts, boil them very well, 
then icum them and fet them by, the next Day boil 
the Syrup a little, then put in the Walnuts, and 
give them a good boil, the next Day after drain 
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them and boil the Syrup very well, • adding more 
Syrup if occafibn, give all a boil, fcum them 

and put them into your Pots for Ufe.-- ^Note, 

Theje Walnuts are never offer’d as a Szveet-meat, be- 
ing of no Ufe but to purge gently the Body , and to keep 
il open. 


To preferve green Plumbs. 

Take green Plumbs grown to their full bignefs, 
but before they bee; in to ripen, let them be care- 
fully gather’d with the St.dks and Leaves, put 
them i ro cold faring Wat-'r oyer a Fire, and let 
them . and over a gen le Fire till they are foft, put 
two Pounds of d< >ub!e refined Sugar ro every Pound 
of Plumbs, and make the Sugar with Tome Water 
into a thick Svrup. before the P umbs are put in; 
the Stones of the Plumbs are not o be grewnhard 
but that you may thru a Pin through them, Af- 
ter the fame way do Apricots. 

To put Plumbs in Jelly . 

Any Sort of Plumbs are agreeable in Jelly, 
and the fame Method will do for all as for one. 
When your Plumbs are preferved in their Sugar, 
and you have drain’d them in order to put them in. 
a fecond, they are then fit to put to Liquor, which 
youmuft thus: Drain the Plumbs and drain the 
Syrup through a Bag, then make a Jelly of fome 
ripe Plumbs and Codlins together, by boiling them 
in juft as much Water as will cover them, prefs 
out the Juice and ftrain it, and to every Pint of 
Juice boil one Pound of Sugar very ftrong, put in 
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the Juice and boil it a little ; then put-in the Syrup 
and Plumhs, and give them ;i good boil, then 
le< them fettle, fcum them and fill your Glaffes or 

Pots. 

To dry Plumbs. Pevs, Apples. Grapes &c. 

Firft preferve them and then wipe them, and fet 
them ion Tin-plates over a S ove or in I ckO- 
ven, and turn them very often. Obfervo o ' , ays 
that your Fruit have their Stalks on. 

To prefeme white ripe Grapes 

T ake the Grapes and Hone them, and to a Pound 
©fj Grapes put a Pound of do ible refined Sugar, 
dip the Sugar in Water, fet it o er the Fire and let 
it? boil to a Candy height, and have a Skillet of 
boiling Water and then put your Grapes into it, 
then put them in the Sugar and boil them a little, 
dip them into the hot Water as fad as you can. fo 
let them boil pretty fad till they look clear, then 
put them into your Glalfes with the Jelly. If you 
dry any of them, lay them on Plates and dry them 
in the Sun. 

To preferve Goofeberries. 

Take what Quantity of Goofeberries you pleafe, 
flit them on the fides, and pick the Stones out with 
a Needle, and put them into cold Water, fet them 
on the Fire and fcald them gently, then let them 
Hand in the Water they are fcalded in, till they 
are almod cold, then peel the Skin off and lay 
them in double refin'd Sugar, then take the Weight 

S 2 of 


[ Mo ] 

of them in Sugar, which wet in the Water your 
Goofeberries were fcalded in, and boil them in 
Water till they are flippy, belure you boil them 
faft, that they loofe not their Colour, 

To make Wafers. 

-Take a Pint of Flour, a little Cream, the Yolks 
of two Eggs, a little Rofe -water, with fome fear- 
ched Cinnamon and Sugar, work them together, 
and bake upon hot Irons. 

To make Conferve for Tarts all the Year . 

Take Damfons or other good ripe Plumbs, and 
peel off the Skins and fo put them ii> a Pott to 
Pippins pared, and cut in Pieces, and fo bake them, 
then ftrain them through a Piece of Canvas, and 
feafon them with Cinnamon, Sugar, Ginger and 
a little Rofe-water, boil it upon a Chafing Difh of 
Coals, till it be as thick as a Conferve, and then 
put it into your Gally-pots, and you may keep it 
good all the Year. 

To keep Quinces all the Year. 

Firft you muft core them, and take out the 
Kernels clean, keep the Cores and Kernels and fet 
over forne Water to boil them, then put them in 
the Water and let them boii till they be foft, then 
take them up and fet them down till they be cold, 
then take the Kernels and flamp them, and putthem 
into the fame Water they were boiled in, and let 
them boil till they be thick, fee you have as much 
Liquor as will cover the Quinces, and if you have 

not 
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not enough, take of the fmalleft Quinces and (lamp 
them, to make more Liquor, and when it is boiled 
good and thick, you muft ltrain it thro’ a coarfe 
Cloth, and when the Quinces be cold, then put 
them into a Pot, and the Liquor alio, and be fure 
the Liquo - covers them, you muft lay fome Weight 
upon them to keep them under, fo cover them clofe 
and let them ftand 18 D ys and they will work of 
their own accord, and they will have a thick Rind 
upon them, and when they grow heary or thick, 
then take it from the Liquor, for it will have a 
Skin on it within a Month or lix Weeks. 



PICKLING and PRESERVING. 


Rules to be ohferved in Pickling. 

N EVER Ufe any Thing but Stone Jars for all 
Sorts of Pickles that require hot Pickle to 
them, for Vinegar and Salt will penetrate thro’ all 
Sorts of Earthen VelTels. Stone and Glafs arc the 
only Thii)g to keep Pickles in. Be lure never put 
your Hands to take Pickle out, it will foon fpoil 
them. The belt way is to every Pot tie a Wooden 
Spoon, full of fmall Holes, to take the Pickle out 
with. Let your Brafs Pans for green Pickles, be 
exceeding bright and clean, otherwife your Pickles 
will have no Colour; ufe theveryBeft andStrongeft 
white Wine Vinegar, likewife be very exaft in 
watching when your Pickles begin to boil, and 

change 
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change Colour, fo that you may take them off the 
Fire immediately y other wife they will loofe their 
Colour, and grow foft in keeping. Cover your 
Pickling Jars with a wet Bladder and’ Leather. 

To pickle Cucumbers ; 

Take the Cucumbers and wafh them clean, dry: 
them in a Cloth, then take fome Water, Vinegary 
Salt, Fennel* tops, and fome Dill-tops, and Tome i 
M j.ce, make it fall enough, and fharpenough.tor 
the Taftey then boil it a while, and then take it off/ 
let it hand and be cold, then put in the Cucum. 
bers, and lay a Board on the top to keep them 
down, and tie them clofe, and within a Week 
they will be fit tp eat. 

Another way. 

Make a {hong Pickle of Salt and Water, fo as 
to bear an Egg, and boil it, pour it boiling hot up- 
on the Cucumbers, and let them hand two Hours, 
then take Vinegar with fome Pepper and M^ce, 
then put your Cucumbers in it. fet it on the FiVe, 
hang your Pot pretty high, and let it fimmer till 
they look Green, but' do not let it boil, then take 
them off and cover them clofe, the next Day hpil 
y our Pickle and pour it over them again. 

To pickle large Cucumbers injlices. 

Get large Cucumbers before they be too ripe, 
Cice them the thicknefs of Cr6wn Pieces, in a Pew- 
ter Difh : To every Dozen of Cucumbers, flice two 
Jarge Onions thin, and fo on till- you have filled 

your 
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your Difti with a Handful of Salt between every 
Row, then cover them with another Pewter Diffc, 
and let them Hand 24 Hours, then put them in a 
Cullendarand let them drain very well, put them 
into a Jar, cover them with white Wine Vinegar, 
and let them hand four Hours, pour the Vinegar 
irom 'em into a Copper Saucepan, and boil it with 
fome Salt, put to the Cucumbers fome Mace, whole 
Pepper, a large race of Ginger fliccd, and then 
pour the boiling Vinegar on, cover them cloie, 
and when they are cold, tie them down. They will 
be fit to eat in two or three Days. 

To pickle f mall Cucumbers. 

Take them frelh gather'd, put them in a Pan, 
and pour on- them as much hot boiling Brine as will 
cover them. Let them (land dole cover’d 24 
Hours, then take them out and dry them, and put 
them into the Pot you intend to keep them in, with 
Cloves, Mace, Pepper, fome Dill and Fennel, a 
little llorfe-raddilh, fome Lemon-peel, and a few 
Bay-leaves, nour on them as much boiling hot 
Vinegar as will cover them. Do thus three times 
in three Weeks, keep them dole (lop’d and hot 
fix Hours a Time, and if they be not Green, make' 
your Vinegar boil, and put iu the Cucumbers, and 
let them boil up fix Minutes. 

To pickle 'Ojficrs. 

Take your Oyfters and pick them out Of the Shell 1 ? 
and lave the Liquor that comes from them, then 
^ake your Oyfters one by one, and walh them cleara 

out 
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©ut of Grift, then drain the Liquor, and take a 
Quantity of white Wine, and a large Mace or two, 
and two or three flices of Nutmeg and Pepper, 
grofly beaten, and Salt them, boil it together. 'then 
put in your O Hers and boil them, then take the 
Yolk of an Egg and heat it well with Wine Vine- 
gar, then take up your Oyfters and Jet them cool, 
then put in your Egg and let it boil, then take it 
©ff, lent cool, and put it together. 

Another -way. 

Take a Bulhel of large Oyfters, fave the Liquor 
and if that is not enough, add to it fome white 
Wine, half an Ounce of Mace, and as much whole 
Pepper, let them boil together till you think they 
are enough, then take out the Oyfters, take a quar- 
ter of a Pint of Vinegar and white Wine, a Hand- 
ful of Salt, put it to the Liquor and boil it a quar- 
ter of an Hour, put them into an Earthen Pan, and 
when cold put the Liquor to them. 

To pickle Mellons , or large Cucumbers . 

Take the Iargeft and greeneft Cucumbers, cut 
out a Piece the length of your Cucumbers, in one 
of the lides, clean fe the Seeds and dry them well, 
then pour into them fome Cloves. Mace, whole 
Pepper and bruifed Muflard-feed, peel tw T o or 
three Cloves of Garlic, and the fame Quantity of 
Shallot, fome Ginger fliced thin, according to the 
Quantity you make, and put fome Salt, lay the 
Piece in its Place, hat you cut out of the Side, and 
tie it clofe with Packthread, and lay them in an 
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earthen Pan, and then put to them as much white 
Wine Vinegar as wiM rover them, with half a Pint 
of made Mu d-ard tro three Pints of Vinegar, and a 
Bay-leaf, with Salt according as you like, let them 
lie in this pickle nine Days, then put them into a 
Brafs Kettle and let them over the Fire to make 
them' Green, Hop 'them down very clofe, and let 
them have one or two boils at a d ime/ then take 
them off. let them hill be clofe hop'd and let them 
(land to green, then let them on the Fire again, 
and fo order them till they are very Green; then, 
take them out of the Pickle, and put them into a 
Jar or Pot boil the Pickle and put it to them boil- 
ing hot, tie them with leather and ule them when 
you pleafe. 

To Pickle French Beans. 

Take French Beans before they have any firings 
and hay them in an eanhen Pot, and betwixt every 
lay of Beans a Handful of Salt, then let them hand 
till they are lhrunk, and the Salt pretty well di- 
folved, then cover them with Vinegar. Before 
you boil them for Ufe, you mud deep them an 
Hour in Water, then hang them on the Fire, put-- 
ting them in when the Water is cold, when they 
are boiled let them da nd till they are cold, and co- 
ver them with white Wine Vinegar. 

Another zvay. 

Take them young before they have any firings, 
lay them in cold Brine fix Days, one Day in frefh 
Water, then dry theqr, put them in a Pot with 
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whole Spice, Pepper, Tome Ginger* Lemon-peel, 
and a few Ba) -leaves, cover them with hoi: boil- 
ing Vinegar, and do them as you would fmali 
Cucumbers. 

To Pickle Mufiirnnms. 

Take the frelh gather’d, (the bottoms are the 
belt) cut the italics half off, put them in Water 
and a little Salt j- let them lay two Hours, then rub 
the tops with a piece of Flannel, and as you rub 
them, put them in clean Water with lorn- Salt; 
let them ne two Hours, make your Water and Salt 
boil, then put in your Mulhrooms;. let them boil 
eight Minuces, then take them put from the boiling 
Liquor, and put them hot in cold Water and fome 
Salt, let them lie twenty-four Hours ; then dry them 
and put them into a Glals with fome whole Mace, 
fliced Nutmeg, fome Bay-leaves, then boil as much 
white Wine and Vinegar as will cover them, when 
it is cold fillup your Glades and put fome fweet 
Oil on the Top, and tie a Bladder over them. 

Another way. 

Scoope or peel them, throw them into Water 
and Salt, fkin and ft rain them tho’ a Sieve, put to 
them Salt and Water made ftrong, let them lie 
there three Hours, then put them into Beer Vine- 
gar, let them (land two Days, and put them into 
white Wine Vinegar, with fome Macc, Cloves, 
Nutmeg, white Pepper and Ginger, boil the Pic- 
kle but not file Spice, and let if be cold before you 
put it to the. Mulhrooms. 

Catchup 
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Catchup of Mvjhrooms. 

Take a Stew-pan full ot large flat Mufh rooms, 
and the tips of thofe you wipe from Pickling ; et 
it on a How Fire with a handful of Salt without 
Water, they will make a great deal of Liquor, which 
you mud drain, and put to it a quarter ol a Pound 
of Shallots, fome Pepper, Ginger, Cloves. Mace, 
and a Bay-feat, boil and fkim it Well; when 'tis 
quite cold, bottle and flop it clofe. 

To Pickle Lettioe. 

Take Cabbage Lettice, cut off the loofe Leaves 
and the bottom of the Stalks, then cut the Cab- 
bage part and wafh them well, boil them in clean 
Water till they are foft, then lay them on a Sieve 
to drain for twenty-four Hours, then crufh them 
with your Hands to get the Water ou r , fo lay them 
clofe in an earthen Pot, between every row drew 
fome Salt, white Pepper, Ginger diced, fomo whole 
Mace, a clove of Garlick on the Top, fill the ot 
with white Wine Vinegar, and put a Paper c ’oL to 
them, and if they mould put a frefh one, as the Vi- 
negar links, fill the Pot with frefh, tie them very 
clofe, and fet them in a clofe Place. 

To Pickle Walnuts. 

Take Walnuts very young, not (hell'd at all, , 
pare them very thin, feald them well with Salt and 
Water, and put them into it, give them two or 
three warms on the Fire, then make ready feme 
more ftrong Pickle of Vinegar and fome Salt, P p- 
per and Ginger’to your taiie, then take them out 
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of the Water they Ws firft boiled, put them into 
the Pickle, keep them cToffe cover’d, after a Month 
change the Picklej aind thus you may keep them 
till the Year. 

To Pi dkWc!mi/s zchitr .' ' * ; 

Pare them till they look white, . and put (hem in- 
to Salt and Water as you pare them, then boil 
them in Salt and Water in a Cloth, but let your 
Salt and Water bail before you put them in, when 
they are cold put (hem in Pickle of raw Vinegar, 
Pepper, Mace and Nutmeg. 

To Pickle ' [moll Onuhs. 

Peel your Onions and throw' them into Wafer, 
then put them into a well till’d Sauce-pan with Salt 
and Water, juft let them funnier and ft rain them 
off, let them Hand till they arc cold and well drain- 
ed, then make a Pickle of white Wine Vinegar, 
the paleft you can get, with Mace, fficed Ginger, 
white Pepper-Corns, and Salt to your tafte, give 
it one boil up, and let it Hand till it is quite cold, 
then add to it about two fpoonfuls of the beft pale 
Flour of Muftard- arid after you have put 'your 
Onions into Jars, pour your Pickle upon them. 

„ Or lay vour fin all hard Onioris in Water and 
Salt rind let the Pickle bp Vinegar khid Spice. 

To Pickle a red Cabbage. 

Take a red Cabbage arid, (lice, it round as thin 
as poffible, bbil yctur Vinegar with Pepper, Salt 
and Mace, pour ft boiling Hot' ’6n $ie Cabbage-, 
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and flop it clown clofe, let your Pot ft and juft 
within the warmth of the Fire for fome Time. 
This is a Pickle of little Ufe, but for the garnifhing 
of Difhcs, Sallads and Pickles, tho' fome People 
are fond of it. ; 

Another way. 

Cut off the Stalks and outdid e Leaves, Hired it 
into thin dices, make a Pickle of Salt, Vinegar, 
Cloves, Mace, Ginger, and Diced Nutmeg, then 
boil it, and when it is cold, pour it over the Cab- 
bage, and it will be, fit for Ufe in twelve Hours. 

• You may do- white Cabbage in the fame 
Pickle,' only it mufl be poured on boiling hot 
two or three Times'. 

To Pickle Cmili- Flowers. . - 

Tak.e the whiteft and clofelt Can Ii-Flowers be- 
fore, they are brown, cut them the length of your 
Finger from the Stalks, boil them a very little in a 
Cloth, in Milk and Water, not till they are fen- 
der, then take them out and let them Hand till 
they be cold. For the Pickle, take the belt white 
Wine Vinegar, Cloves, Macc, a Nutmeg Quar- 
tered, a Bay-leaf, and fome Pepper, fo let.thefe 
boil; and /when cold, then put in.^our Cauli-- 
FlowersF In three or four Days they will be 
to Eat. • - .w 

, \ * • d . - i. • ; L 

To Pickle Afparjyiis to keep fye whole. Year. 

Break the Pleads ofFvifia pitt them up In white 
XVine Vinegar, and Salt to your diferetion, fo that 

thev 
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they will be cover’d, then take them out, and 
boil the. Pickle, and fcum it very well; if there 
be Occafion. renew it with Vinegar arid Salt, and 
when they are cold, put them in again, and they 
will keep a whole Year, ufe them when you think 
proper, only boil them tender, and eat them with 
I» utter. 

To Fickle Samphire. 

Gather your Samphire in May, pick it and lay 
it for two Days in Salt and Water, then take it 
but arid put it into a Pot, and foak it over a clear 
gentle Fire, cover it clofe till it is Green and Crifp, 
.and put it into Pots or GlaHes, tie it down clofe 
with Bladder or Leather. 

To Pickle Bect-rools and Turnips. 

Make your Pickle of Water and Salt, Vinegar 
and fome Cochineal, and boil the Beet-roots in it, 
pare your Turnips, and boil them but half as long 
as the Roots, then keep them both in this Pickle. 

To Pickle Barberries. 

Take them ripe and frelh gather'd ; put them in- 
to a Pot you intend to keep them in. Boil Water 
and Salt together, but not fo ftrong as to bear am 
Egg, and when it is cold fill up your Pot. 

To Pickle Grapes or Barberries. 

Put your Grapes or Barberries in a Pot, then 
froil Verjuice with a good quantity of Salt, and let 
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it: Hand till it is cold, and then put in the Grapes 
or Barberries, and cover them. 

For Pickling Currants . 

Take Currants either red or white, before they 
are thorough ripe; you mult not take them from 
the Stalk; make a Pickle of Salt and Water, lome 
Vinegar, lo keep them for Ufe. 

For preserving Cherries, with the Leaves and Stalks 
green. 

Take morel Cherries, dip the Stalks and Leaves 
in the be ft- Vinegar boiling hot, flick the Sprig up- 
rig lit m a Sieve till they are dry, in the mean time 
bod foine double refin'd Sugar to a Syrup, and dip 
the Cherries Leaves and Stalks in the Syrup, arid 
juft let them feald, lay them on a fieve, boil the 
Sugar to a candy height, then dip the Cherries, 
Stalks Leaves and all, then flick the Branches in 
Sieves, and dry them as you do ether Sweetmeats. 
They look very pretty at Candle-light in a Defcrt. 

For Pickling Goofebcrries, or Grapes. 

Take a quart of white Wine Vinegar, and half 
a Pint of Water, and as much Sugar as will make 
it fweet, boil it for feme Time, then put them up 
and cover themclofe, they mult not be ripe at all. 

For Pickling Currants for prefent Ufe. 

Take either red or white Currants, being not 
thorough ripe j give them, a warm in Vinegar, with 

as 
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as much Sugar as null indefferently fwecten them ; 
keep them, well cover’d with Vinegar. 

For Pickling Pigeons . 

Boil them with whole Spice in three Pints of Wa- 
ter,- and a Pint of Vinegar, when boiled enough 
take. them up, and when they are cold keep them 
in this Pickle. 

^ To Pickle Tongues. 

Fir ft boil them in Vv ater and Salt, then blanch 
them, arid put them into a Pot: and make the 
Pickle of as much white Wine Vinegar as will -fill 
it. and bod it up with a faggot of fweet Herbs, 
when cold put in t lie Tongues ’with diced Lemon, 
cover it dole. When you eat theai beat up fome 
of the Pickle with good Oil, and garndh with di- 
ced Lemon,} < , 

, , iKili a- . . 1 ' . - - a,! : : . 

To Pickle Pork. 

Take the principal Pieces o’f the Pork and Salt 
them lightly with ordinary Salt, then lay them 
hollow that.the Blood may drain from it, with the 
fleihy fide downwards; let it lie two or three Days 
amongft the Sab;, put fome beaten white Pepper 
and a few Gloves, bruifed,. fait it vrell and pack 
it very elofe in the thing, you keep it in with the 
Rind downward, cover it with Salt, and when it 
has flood three Weeks, put in as much fait Pickle 
as will cover it, then lay the falfe bottom on the top 
to keep it under Pickle, put the ordinary a^fd bo- 
ny pieces by thcmfelves. 


To 
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To pickle Herrings or Mackerel. 

Take the Fifh and cut ©ff the Heads and Tails, 
gut them and wafti them* dry them well, then take 
two Ounces and a half of Salt-petre, three Quar- 
ters of an Ounce of Jamaica Pepper, and a Quar- 
ter of an Ounce of fweet Marjoram and Thyme 
chop’d fmall, mix them together, and put them 
within and without the Fifh, lay them in an Earth- 
en Pan, the Roots at top, cover them with White 
Winy Vinegar, then fet them in an Oven not too 
hot, for two Hours. This for Fifteen, and after 
this Rule do as many as you pleafe. 

To pickle Salmon ; 

Take two Quarts of good Vinegar, Half an 
Ounce of Jamaica Pepper, Cloves and Mace of eac*h 
a Quarter of an Ounce, near a Pound of Salt, bruife 
the Spice grofly, and put all thefe to a fmall Quan- 
tity of Water, put juft enough to cover youpFifh, 
cut your Fifti round in three or four Pieces,, accor- 
ding to the Gze of the Salmon, and when the Li- 
quor boils up in your Fifh, boil it well, then take 
the Fifh out of the Pickle, and let it cool, when it 
is cold, put your Fifti into the Barrel or Stein you 
intend to keep it in, ftrewing fomeSpicie and Bay- 
leaves b&tween every piece of Fifh, let the Pickle 
cool, then feurn off the Fat, and when the Pickle 
is quite cold, pour it on your Fifh, and cover it 
very clofc 

i: ; s _ \ tJ fir# 
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To pickle -Lobjlers. 

Boil your Lobfters in- Salt and Water, till they 
will eafily flip out of the Shell; take the Tails out 
whole, juft crack the Claws and take ’em out as whole 
as pofiible, then taake the Pickle half white Wine 
and half Water, put in whole Gores, whole Pep- 
per, whole Mace, two o three Bay-leaves; then 
put in the L«bfters, and let them have a boil of 
two in the Pickle, then t .-kethem out and fet them 
by to he cold, boil the Pickle longer, when both 
are cold put them together and keep them for Ufe. 
Tie the Pot down clofe, eat them with Oil, Vine- 
gar and Lemon. 

To pickle Tench. 

When your Tench is cleans’d, have a Pickle 
ready boil’d, half white Wine and la! ’ Vinegar, 
a few blades of Mace, fome fliced Cingfcr, whole. 
Pepper and Bay-leaf, with a Piece of Lemon-peel 
and fome Salt, fo boil your Tench in it, and when 
it is enough lay them out to cool, and when the 
Liquor is cold put them in; it will keep but a few 
Days. 

To pickle MufcleSy or Cockles. 

Take your f re fh Mufcies, or Cockles; wafh them 
very clean, and put them in a Pot over the Fire til! 
they open, then take them out of their Shells and! 
pick them clean, then lay them to cool, pu 1 their 
Liquor to fome Vinegar, whole Pepper, Ginger 
fliced thin and Mace, fet it over the Fire, when it 
is icalded hot, put in } our Mufcies, let them ftew 

a little 
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n little, then pour out the Pickle from them, when 
both are cold, put them ifi an earthen Jug, and 
cork it up clofe: In two or three Days they will 
be fit to eat. 

m 

To pickle. Smelts to exceed Anchovies. 

Firft wafh and gut them clean, then lay them in 
Rows, and put. between every layer of Fifii, Pep- 
per, Nutmeg, Mace, Cloves and Salt, well mix’d, 
and four Bay-leaves, powder’d Cochineal and Pe- 
tre-falt, beat and mix'd with Spice,' boil red Wine 
Vinegar enough to cover them, and put to them 
when quite cold. 

To pickle Purjlain. 

Take the Purfiain and pick it in fmall Pieces, put 
jt into a Pot or Barrel then take dome Water, Vi- 
negar and Salt to yourTafte, it mud. be very Prong 
of the Vinegar and Salt, put fome Mace and boil 
all tbefe together, and‘p'our this Liquor in fife thing 
hot into the Purfiain, when it is cold, tie it clofe,, 
but lay a Piece of Board on the Top to keep it 
down, and within a Week or two it is fit for Ufe. 

To make Verjuice. 

Get the cleared and beft Crabs when they are 
near ripe, lay them in Heaps together, to fweat: 
Then throw away the rotten Ones, pick out the 
Stalks and beat them in a Mafh, fqueeze the Juice * 
thro’ a Hair Sieve, put it into Bottles and cork 
them clofe. 

V U 3 
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To diftill Verjuice for Pickles. 

Take three Quarts of the fharpeft Verjuice, and 
put it into a cold Still, and diftill it off very foftly, 
the fooner it is diftxll'd in the Spring, the better 
for Ufe. 

An excellent Way to make Vinegar , by which a P erf on 
lately acquired a good Fortune. 

Put a Pound of coarfe Sugar to every Gallon of 
Water, let it boil and keep icumining it as long as 
any Scum will arife, it muft afterwards be put into 
Tubs to cool like Beer; when it is cold to work as 
Beer, toaft a large Piece of Bread and rub it all 
over with Yeall, put this into the Liquor and let 
it work near thirty Hours, then put the Liquor 
into a flout Iron-bound paraded Calk, which muft 
be let in the Sun, and in fuch a Place as it can re- 
main in. If made in March it will be fit to ufe in 
July: ii is beft to draw it off into Bottles and keep 
it for Ufe. This is the ftrongeft of Vinegar, it 
will do very well for Pickling, with a third part 
of cold fpring Water to it and be full four enough, 
and will likewife when ufed alone keep moft Sorts 
of Pickles without boiling, nor indeed do I ever 
ufe it hot, unlefs with my green Pickles. 
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Of Made Wines, 


; Cozujlip Wine. 

T O fix Gallons of Water put thirty Pounds of 

Maligo Raifm; boil your Water full two 

H Ours, and meafure it out of your Copper upon 

the Railins, which mull be chop’d fmall and put 

in a Tub, let them work together ten Days, itirriug 

it feveral Times a Dav, at the End of that Time 
* 

ftrain it off and prels the Railins hard to get out 
their Strength, then take two fpoonfuls of good 
Ale Yealt and beat with it fix Ounces of Syrup 
of Lemons, then put in three Pecks of Oouflips, by 
little and little, and let all your Ingredients work 
together three Days, ftirring it three or four Times 
a Day, then tun it up, bottle it at four Month’s 
End. 

To male Mead. 

To five Quarts of Honey, put fixty Quarts of 
Water, eighteen Races of fliced Ginger, and ofie 
handfull of Rofemary ; let them boil three Hours, 
and be fcummed perpetually, when it is cold put 
Yeaft to it, and it will be fit to bottle in eight or 
ten Days, 

Birch Wine, as made in SnJJex. 

Take the Sap of Birch frefh drawn, boil it as 
Jong as any Scum arifes; to every Gallon of Li- 
quor 


[ ] 

quor put two Pounds of good Sugar, boil it Half 
an Hour and fcum it very Clean , when it is almoft 
cold, fet it with fome Yeafi fpread on a Toaft, and 
let it hand five or fix Days in an open Veffel, flir- 
ring it often; then take fuch a Calk as the Liquor 
will fill, and fire a large Match dipt in Brimftone, 
and put it into the Calk, and flop in the Smoke till 
the Match is extimguifhed, and as quick as pofliblc 
pour in a Pint of Sack, or Rhenilh, which Tafle 
you like heft, for the Liquor retains it; rince thfe 
Cafk well with this and pour it out, then pour in 
your Wine and flop it clofe for fix Months, then 
if it is perfectly fine you may bottle it. 

Sage Wine. 

To 24 Pounds of Maligo RaifinS pick’d and 
fined, and fix Gallons of Spring Water well boiled, 
let it be as cool as Milk from the Cow before you 
pour it on the Raifins, then put in half a Bulhel 
of red Sage grolly fhred, ftir all t.ogeiher. and 
let it Hand fix Days, flirring it well every Day, 
and cover it as clofe as you can poffibly, then 
ftrain it off, and pour it into the Yeffel, it will 
foon be fine but you may add two or three Quarts 
of Sack, or white Wine to fine it, Raifins of the 
•Sun will do as well as Malaga Raifins. if they can-* 
moi be had. . 

To make Elder Wine, very excellent. 

Take Mala go Raifins, cut them final], Stalks, 
Stones and all. put them into a Tub, pour over them 
Water that has boil'd an Hour, to every fix Pounds 

of 
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of Raifins put one Gallon of Water, pour ft out 
boiling hot and dir ittvell, and when it is cold ec- r 
ver it with a Cloth, and let it work together ten or 
twelve Days, diring it five or fix Times a Day, 
at the End of that Time drain the Liquor from the 
Raifins and fqueeze them hard, put to every Gal- 
lon of Liquor one Pint of clear Juice of Elder. 
The befl Way to get the Juice is to bake the Ber- 
ries in earthen Pots, let the Liquor be cold when 
you put them together, and dir them well, then 
tun it, and when it has done working, clay it up 
and let it ftand four or five Months before you bot- 
tle it; ini fix Weeks after it will be very ripe and 
fit for Ufe. 

To make White Mead. 

To every Gallon of Water put a Pint of Honey, 
alid Half a Pound of Loaf Sugar, d ir in the Whites 
of four Eggs beat to a Froth, and boil it as long 
as any Scum will arife, when it is cold, work it 
with Yead, and to every Gallon put the Juice and 
Peel of a large Lemon, ftop it up when it has done 
forking, and bottle it in ten Days. 

Raifin Wine . 

Put five Pounds of Malaga or Belvidere Raifins 
to a Gallon of clear River Water, deep them a 
Fortnight, dirring them every Day, then pour the 
Liquor off; fqueeze the Juice out of the Raifins, 
and put both the Liquors together in a VefTel that 
is juft large enough to contain it, for it fhould be 
quite full; let the VefTel dand till your Wine 

has 
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lias QO ie biffing, or making the ufual Noife, you 
may add a Pint of French Brandy, to every two 
Gallons, then flop it clofe, and when you find it 
is Fine, which you may know by pegging it. bot- 
tle it off. 

If you chute to have it Red, put a Gallon of 
Alient Wine to every four Gallons of Raifin 
Wine. 

Black Cherry Wine . 

Take three Gallons of Water, boil it an Ho ur 
bruife twelve Pounds of Black Cherries, but do not 
break the Stones, pour the Water boiling hot on 
the Cherries, ftir the Cherries very well in it, let 
it Hand for 24 Hours, then flrain it off, and to 
every Gallon put near two Pound of good Sugar, 
mix it well with the Liquor and let it Band 24 
Hours longer, then put it in a clean fweet Calk, 
and flop it clofe, don’t bottle it before you find it 
to be very fine. 

To make Currant Wine. 

Take your Currants full ripe, flrip’em and bruife 
them in a Mortar and to every Gallon of Pulp 
put two Quarts of Water, firfi boiled and cold, you 
may put in fome Rapes if you pleafe, let it Band in 
a Tub to ferment, then let it run through a Flair 
Sieve: Let no Perfon touch it and let it take its 
Time to run, and to every Gallon of this Liquor 
put two Pounds and a Half of White Sugar, ftir it 
w«ll and put it in your Veffel, and to every fix Gal- 

ion's 
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Ions put in a quart of the belt rectified Spirits of 
Wine, let it Hand iix Weeks and bottle it. 

Damfm Wine. 

To every Gallon of Water put two Pounds and 
a half of Sugar, which you muft boil and fcum it 
three quarters of an Hour, and to every Gallon put 
five Pints of Damfons (toned, let them boil till it is 
of a fine Colour, then (train it through a fine fieve 
work it in an open Veflel three or four Days, then 
pour it off the Lees, and let it work in that Velfel 
as long as it will, then (lop it up for fix or eight 
Months, then if fine you may bottle it, and keep 
it a Year or two in Bottles. 

Rajbcrry Wine. 

T alee ripe Rafberries, bruife them with the back 
of a Spoors, (train them and fill a Bottle with the 
Juice; ltop it, but not very cloie, let it by four 
or five Days: Then pour it off from the dregs, and 
add rhercto as much Rhenifh or White-wine, as 
the juice will well colour, that done fweeten your 
Wine with loaf Sugar, and then you may bottle 
it for Ufe. 

Another Way. 

To every Quart of Fruit you inuft put boiling- 
hot a Quart of Water, cover it very dole and let 
it (land 24 Hours, then drain it, and to threeQuarts 
of Liquor put two Pounds of good Sugar, (Hr it 
together and fpread a Toad withYealt, fecit to 
work, and pour it off the Lees, put it into vour 

X Veflel, 
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Veffel, and when it has quite done working flop it 
up: If it is fine in fix or feven Months you may- 
bottle it., and keep it a Year in the Bottles. 

Y r ou mu ft at fii ft watch all W ines, ann if 
you find them fret, then you mull continue to Fine 
them off the Lees every Day for fofne time, as faff 
as any fettles. 

To fine Wine the Li/bon Way. 

To every twenty Gallons of Wire, take the 
Whites of ten Eggs, a fmall handfu - 1 of Salt, heat 
it to a Froth, and mix it well with a < uart or l ore 
of the Wine, then pour it into the Vefiel and In a 
few Days it will be fine. 

To Clear Wine. 

Take half a Pound of Hartlhorn and diffolve it 
in Cyder, if it be for Cyder, Rhenifh Wine, or 
for any other Liquor; this is enough for a Hog- 
fhead. 

To recover Wine if turned Jharp. 

Rack off your Wine into another Veffel, and 
to ten Gallons put the following Powder, take 
Oyfter Shells, lerape and wafh off the brown dirty 
outfide of the Shells, then dry them in an Oven till 
they will powder. A Pound of this Powder to ev- 
ery nine or ten Gallons of Wine, ftir it well to- 
gether, Hop it up and let it ftand to fettle two or 
three Days, or till it is fine, then bottle it off and 
Cork it well. 


To 
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To make Cyder. 

Pull your Fruit before it is too ripe, and let it 
lie a Jay or two to have a good fweat, your Ap- 
ples muff be Pippins, Pearmains, or Harvey (if 
you mix your Winter and Summer Fruit together 
it is never good) grind your Apples and pr f> them 
and when your Fruit is all prelfed. put it imme- 
diately into a Hogfhead, where it may have room 
to work, but not vent, a little hole between the 
Hoops, and bung it clofe; put three or four 
Pounds of Raifons in the Hogfhead and two Pounds 
of Sugar, it will make it work better; often rack- 
ing it ofF is the Way to fine it and always rack it 
in frhall Veffels, keeping them clofe bunged, and 
only a fmall vent hole; if it fhould work afer 
racking, put into the VefTel fome Raifons for it to 
feed on and bottle it in March. 

To keep Gooff-berries , Damfons , Bui! ace. Plumbs , and 
Cherries in Bottles. 

Take Goofberries green, the other Sorts before 
they be too ripe, put them in wide mouth’d Bot- 
tles, fet them in a gentle Oven till the (kin change 
colour. When cold, cork them down tight, and 
melt fome Rofin on the top. 
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RULES for going to Maukft, and chufmg 

FLESH. 

, , , , BEE F. 

T HE right Ox Beef is beft, and that which is 
fo has a fine open grain: If young a kind 
of an oily fmoothnefs, and if dinted with your 
Finger will immediately rife again; but if old will 
be rough and fpungy, and the dent remain. Cow 
JBeef is lefs boned than that of the Ox, the Flefh 
clofer grained, the Lean of it fomewhat paler, and 
the Fat whiter, but if young, the dent you make 
will rife again. Bull Beef is clofer grained than 
either, much coarfer, and if you pinch it feels 
rough: The Fat is hard and fltinny, and has a 
Ranknefs in the fcent. 

Tor chufmg Mutton . 

To know when Mutton is young, the Flefh will 
pinch tender, and the Fat part eafily from the 
Lean; but if old, the one will wrinkle, and re- 
main fo for fome time, and the other not be pulled 
oft eafily, by reafon of a number of final! firings; 
Old Mutton may alfo be known when the Flefh 
Ihrinks from the Bones, and the Skin is loofe: In 
Ewe Mutton the Flefh is of a paler Colour than the 
Weather, and of a clofer grain. If there hap- 
pens to be a rot among the Sheep, the Fat will be 
yellow, and the Flefh pale, loofe from the one 

and 
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and if fqueezcd, a Dew like Sweat will rife upon 
it. 

How to chufe Veal. 

When the bloody Vein in the fhoulder is' blue, 
or abright red, it is new, but if blackifh, greenilh 
oryellowifh, then it is dale. The loinfirft taints 
under the kidney, and the Flefh when Hale, is loft 
and (limy, 

The Bread and Neck taint fir ft at the upper 
end, and you may perceive a dully yellow, or 
greenilh appearance ; the fweet bread on the Bread 
will be clammy, otherwife it will be frelh and 
good. 

The Leg when new is known by the ftiffned of 
the Joints; if limber the Flefh is clammy, and has 
green or yellowifh fpots, ir is dale. The head is 
known as the Lambs. The Flefh of a Bull-Calf 
is redder and firmer than that of a Cow-Calf and 
the Fat harder. 

You cannot be too careful in examining the 
feent, for even what looks beautiful to the Eve 
will prove mudy. 

To chufe Lamb 

Houle -Lamb when good is very fat and white, 
and the Lean of a pale colour. Grafs Lamb is 
fomewhat of a higher colour, but the P at is white 
in a fore Quarter of either you mull obferve the 
Neck- Vein, if it looks of a fine light blue, it is 
frefh killed, but if greenilh or yellow, it is dale. 
Smell under the Kidney of a hind Quarter, and 
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try the Knuckle, if it be limber, and has a faint 
Scent, do not venture to buy it. 

When you buy a Lamb’s-Head, obferve the 
Eyes, if they are funk in and wrinkled it is Hale, 
if lively and plump it is new and fweet. 

To chufe Pork. 

If it be young andfrefh the Flefh will be of a 
line blight colour, but not too red, the Skin will 
be thin, and if you nip it with your Nails the Im- 
preflion will remain, but if the Lean be high co- 
loured, the Fat flabby, and the Kind hard, it is 
old. 

For knowing whether it be new killed, try the 
Legs, Hands, and Springs, by putting you fingers 
under the Bone that comes out, fo if it be tainted 
you will there find it by fmelling your fingers; 
befides the Skin will be fweaty and clammy when 
flale, but cool and fmooth when new, 

How to chufc Vennijon. 

Run a Knife under the bones that come out of 
the Haunches or Shoulders, and if the fcent is 
fweet, it is new, but if the fcent be rank, then it 
is Hale, and the fide in the moft flefliy part when 
tainted will look in fome places green, others very 
black. If the hoofs are wide and rough it is old, 
but if clofe and fmooth it is young. 

Wcflphalia or En^ljh Hams. 

The fc are to be tried by putting a Knife under 
the Bone that flicks' out, and if it comes out in a 

manner 
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manner clean, and has a curious flavour, the Ham 
is fweet and good ; if on the contrary, it is much 
fmeared and fullied, and fmells rank, the Ham 
ivas tainted before it was dried, or grown rufly 
afterwards. 

To chufe Bacon. 

When the Fat is white, oily in feeling, and does 
not break or crumble, and the Flefli flicks well to 
the Bones, and bears a good colour, it is good, 
but if the contrary, and the lean as fome little 
Itreaks of yellow, it is rufly, or willfoon be fo. 

Bacon may alfo be known if young by the thin- 
nefs of the Rind. That Bacon which gives, and 
becomes flabby in wet Weather, is not well cured 
and wilHoon be rufly. 

POULTRY. 

How to know a Capon. 

If a Capo i be young, his Spurs are fliort and 
his Legs fmooth, if a true Capon, a fat Vein on 
the fide of the Breaft, the Comb pale, and a thick 
Belly and Rump, if new a clofe hard Vent, if ftalc 
a ioof<?opesn one. 

A Cock and Hen. 

If young, his Spurs are Ihort and dubbed; but 
take Notice whether they are not pared or leraped 
by the feller, in order to deceive you. You may 
know if he is new by the Vent, in the fame man- 
ner, as you judge of the Capon, and fo alfo of a 

Flea 


[ ] 

Hen, but if young her Legs and Combare fmootk 
if old they are rough. 

Cock or Hen Turkey, or Turkey Poults. 

If the Cock be young, his Legs will be black 
and fmooth. and his Spurs fhort, if old, the con- 
trary: if hale, his Eyes will be funk, and his Feet 
dark and dry; and if new, the Eyes will look 
lively, and the , Feet pliable. The like obferva- 
ticn with refpehl to the Hen, but if Ihe be with 
Egg, (he will have an open Vent; if not, a hard£ 
dole vent. Turkey Poults are known the fame 
way, as to bring new or dale. y 

A Goofe. 

If the Bill of a Goofe be Yellow, and (he have 
but few Hairs, fhe is young; but if there are ma- 
ny, and the Bill and Feet red, Ihe is old; if new, 
limber, if dale the contrary, A Goofe that is not 
very flediy on the Bread, and fat in the Rump, is 
not worth buying. 

A Duck. 

A Duck is to be judged in the fame manner as 
a Goofe, 

Chickens. 

Chufe the white-legged, for they are generally 
the bed, and tade the fweeted. 

A Wild Duck. 

A right Wild Duck has a reddidi Foot, and 
fmaller than th* Tame one, the marks of being 

young 
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young or old, new or ft ale, are the fame as with 
the others. 

A Woodcock or Snipe. 

Chufe thofe that are thick, Fat, and the Flefli 
firm; the Nofe dry, and the Throat clear, other- 
wife they are bad. Snipe, if young and fat, has 
a full Vein under the Wing, and feels thick in 
the Vent. As for the reft like the Woodcock. 

A Partridge. 

When the Bill is whhe, and the Legs blueifh, 
it fhews Age. for if you ig the Bill is black, and 
the Legs yellowifh. Smell at their Mouths to 
know if they arc new or ftale. 

Pigeons. 

Old Pigeons have generally red Legs, and in 
Foirre parts are blackilli: If young and frefh the 
Flefh looks all of one colour, and are fat in the 
Vent. And thus of grey or green Plover, Fell- 
fare, Black-birds, Thrufh, Larks, and Wild Fowl 
in general. 

A Hare. 

A Hare is white and ftiff when new and clean 
kill’d, if ftale, the flefti will have a blackifh Hue* 
If the Cleft in her Lip fpread veiy much, and her 
Claws are wide and ragged, file is old, the con- 
trary when young. 
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A Lever'd. 

To know a true Leverit, feel on the fore Leg 
near the Foot, and if there be a fmall Bone or knob 
it is right, if not, it is no Leverit but a Hare; 
and for the rell of the Marks, you may judge as 
of the Hare. 

A Rabbit. 

lire Wild Rabbit is better than the Tame; and 
f$ deft inguifh the one from the other, you muft ob- 
ferve the Head, which is more peaked in the Wild 
than the Tame. If it is old, there will be a great 
deal of yellowifh Fat about the Kidneys, the Claws 
will be long, and the Wool rough and mottled 
with grey Hairs; if young the reverfe. If flale, 
it will be limber and look bluifh, having a kind 
of (lime upon it, but if frefti it will be ftiff and the 
flefh white and dry. 



The hejl LitjlruBions for chufmg FISH. 


A LL Sorts of Fifh may be judged by the red- 
nefs of their Gills, if no de r it be ufed, but 
as there is often an Impolition Ly wetting them 
with Blood, you muft obffrve whether they are 
ftiff, if their Eyes Hand out a d full, and there 
Fins and Tailes are not fhn veiled, for if thefe 
Symptoms do not anfwer; they are ftale, notwith- 
ftanding the rednefs of their Gills; 


For 
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For chafing Plaife, Flounders , and Dabs. 

When new they are ftiff, their Eyes look full 
and lively: The thickell are always the belt eat- 
ing. As Plaife and Flounders will live a long time 
out of the Water, whoever buys them after they 
are dead, may find them fiweet, but their fubltance 
will be fo far fpent that they will alrnolt dilfojve in 
the Water they are boiled in, and will neither give 
reltlh nor Nourilhment to the Stomach. To dif- 
tinsuilh Plaife from flounders, the latter are Come- 
what thicker, ol a darker brown, and have lome 
fmall l'pecks of Orange colour; the -Plaife have 
fpots too, but they are not fo bright but longer. 
The bell Sort are bluifh on the Belly. 

Far chufing Pickled Salmon. 

When it is new and good the Scales are fiiff and 
fliining: and the Flefii is oily to the Touch, and. 
parts without crumbling. 

Frejh Salmon. 

You mull examine the grain and colour as you 
do Butcher’s Meat, if the one be fine and ihc other 
high florid, the Salmon hs good, but if coarfe and 
pale it is the contrary: When it is perfectly new 
a great quantity of Blood will illue from it when it 
is cut, and the Liver look very clear and alri.o$ 
tranfparent. 



Whitings. 

Thefe are a Filth- which if not extremely A-iff 
when you buy them, will neither broil or boil. 

X 2 For 
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j For chvfng Pickled Sturgeon . 

When good and fine, the Veins and Griftle aye 
of a blue colour, the fkin limber, the Flefh white 
the Fa* pleafant feented, and may be cut without 
crumbling. 

For chufing Cod. 

The befl are thofe which are thick towards the 
Head, and their Flelh when cut is very white. 

For chufing Soals. 

The befl are ftiflp and thick, and of a Cream 
colour on tlie Belly, 

For chufing Red Herrings. 

The befl fed Herrings, are thofe that fmell well 
and of a good glofs and part well from $he Bone, 

For chufing dried Lyng. 

Obferve that the bell is thick about the pole, 
and its Flefh of a bright yellow. 

For chufing Prawns and Shrimps. 

Thefe if dale will call a flimy fmell, their co- 
lour fading, and they flimy, otherwife aj.1 of them 
are good. 

For chufing Crabs. 

If flale they will be limber in their Claws and 
Joints, their red colour turned blackifh and dufly, 
and will have a very bad lmell under their Throats*. 

Fen; 
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For chujing Lobjlers, 

The weightieft are the belt, but take care there 
be no Water in them, and when frefh the Tail will 
fly up like a fpring, and will be full of firm Flefh. 

How to chufe Eggs. 

The beft Eggs are thofe which have a clear thin 
Shell, are of the longeft Oval, and molt peaked 
at the ends. Hold them before the Light, and if 
the White is clear, and the Yolk flows regularly 
in the midft; they are good, and the contrary when 
the White looks cloudy and the Yolk finks which 
way foever yon hold it. Qr, hold the great end 
to your tongue, >vhen it feels warm it is new, if 
pold it is bad, and fo in proportion to the heat and 
cold, fo is the goodnefs of the Egg. Another 
W ay to know a good Egg is to put the Egg in a 
Pan of cold W ater, the frefher it be the fooner it 
will |ull to the bottom, if rotten it will not fink at 
all. 

How to keep Eggs good. 

Put them all with the fmall end downwards in 
fine Wood afhes, turning them once a Week end* 
ways, and they will keep fome Jtylonths. 

How to chufe Blitter. 

When you buy Butter, run a knife in the mid* 
die of it, and if your fmell and tafle be good, you 
cannot be deceived. 

How 
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Hoxv to ch Clirrje. 

Chiife it by its moift ana fmooth Coat, if old 
Cheefe it will be rough-coated, rugged or dry at 
top, beware of fmall Worms or Mites. If it be 
all over full of holes, moilt or fpungy, it is fub- 
je£l t6 Maggots'. If any foft or penlhed place ap- 
pear on the out-fide, try how deep it goes, for th* 
greater part may be hid within. 



Obferve how they are to be fet on the 
Table. 

1 ' ", . . I . f ■ ! >, 

S O O P Broth, or Fifh, fhould always be fet 
at the head^of the Table; if none of thefe, a 
boiled ITfh goes to the head, where there ate both 
boiled and roafled.1 

If there be but one principle Difli it goes to the 
head of the Table. 

If four, the biggeft to the head, and next big- 
geljt to the Foot, and the two fmall Difhes on the 

bdes. 

If three, the two fmall ones to Hand oppofite 
nigh the Foot. 

If five you are to put the fmallefl in the middle, 
the other four oppofite. •• • 

If fix, you are to put the top and bottom as be- 
fore, the four fmall ones oppofite for fide Difhes. 

Obferve, though I have called all thefe Difhes, 
they are many of them, efpecially fide Difhes, 
only Sauce, Gravy, Pickles, Sallad, or Greens 

anfwer&ble 
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nnfwerable to the feafon of the Year, or nature of 
the Meat for Inftance. 

To boiled Beef, Cabbage or Sprouts, and Car- 
rots with fome Butter, 

To boiled Mutton, Turnips and Capers mixed 
a little Butter, 

To a Leg of Pork, Turnips and Peas Pudding. 

To boiled Veal, Bacon and Greens, 

To boiled Fowls andBacon, Cabbage or Sprouts 
and Carrots, 

To boiled Fowls if not Bacon, Liver-fauce, 

To roafted Fowls, good Gravy-fauce; Saufa- 
ges fried for garnilh. 

To roafted Beef, Mutton, or Veal, Horfe-rad- 
dilh, Sailad, Potatoes, or Pickles, 

To roafted Lamb, Mint-fauce chop’d, with Su- 
gar and Vinegar, 

To roafted Pork, or Goofe, Apple-fauce and 
Muftard. 

To fait Filh, Parfnips and Eggs, boiled hard, 
minc'd and mix'd with Butter, 

To roafted Rabbits, Liver-fauce and a little, 
Parfley chop’d together, 

To boiled Rabbits, Onion-fauce boiled and 
buttered. 


A 


Rules to be obfe ved in Drejfmg Pro - 

vifions ; 

Y OU muft obferve as a genereal Rule, tb put 
all fait Meat in cold Water, and frefh Meat 
into the Pot when boiling, and put Salt into the 
Water where frelh Fifh or Greens are to be boiled; 
A large Buttock of Beef falted Ihould be Wclfhed 
and foaked fome Hours before you put it into the 
Pot; Bacon the fame: and a Ham Ihould be laid 
in foak Over-night. 

Now fuppofing Dinner is to be got ready againft 
a certain time;, and you have any of the following 
Difhes to drefs, take care your Fire is in good or- 
der, and put them into the Pot, or on the Spit, ac- 
cording to the time they will take Up as follows. 

Difhes that require a quarter of an Hour Roofing - 7 
Patridges roafled, 

Pigeons roalled. 

joints that require Half an Hour drejfng . 

Leg of Lamb boiled, of five Pounds, 

A fmall Fowl, or a Chicken, roafted or boiled 
A Rabbit roalled* 

Pigeons boiled 
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Difhes that require Three Quarters of an Hour. 

A large Fowl roafted. 

Ditto boiled. 

A Rabbit boiled. 

N. B. A Pig roafted takes a full flour. 

Difhes requiring an Hour and a Quarter . 

A Goofe. 

A Turkey boiled. 

Joints requiring an Hour and a Half . 

A Neck of Mutton boiled of feven Pounds. 

A Neck of Veal roafted. 

A Bread: of Veal roafted of ten Pounds. 

A Neck of Veal boiled of nine Pounds. 

A Leg of Lamb boiled of nine Pounds. 

A Hare roafted. - 
A Turkey. 

Joints requiring Two Hours. 

Leg of Mutton boiled of eight Pounds. 

Shoulder of Mutton roafted of ten Pounds. 

Leg of Mutton roafted of ten Pounds. 

A Chine roafted of twelve Pounds. 

A Loin of Veal roafted ©f eleven Pounds. 

A Knuckle of Veal boiled of fix Pounds. 

A Loin of Pork roafted of eleven Pounds, 

A leg of Pork boiled of ten Pounds. 

Joints requiring Three Hours . 

Brifket of Beef of fourteen Pounds. 

Achbone of twenty Tour Pounds 

Z Chump 
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Chump End of a Sirloin roafled, of twenty 
four Pounds. 

A Rib Piece, of twenty-four Pounds. 

A Fillet of Veal roafled, of twelve Pounds. 

Rump of Beef roafled, of about eighteen 
Pounds, requires three Flours and a Half. And 
a Buttock of Beef, of twenty-four Pounds, takes 
full four Flours. Alfo a Ham of fixteen or 
twenty Pounds. 

I fhall next fet down the different Names of 
the Joints of Meat, &c. For a Help to you when 
fent to Market, as Strangers a»e often apt to for- 
get or mi flake them. 

B E E F. 

An Ox Cheek is Half the Head. 

The Shin is cut off the veiny Knuckle of the 
fore Quarter. 

Ribs of Beef are cut off the fore Quarter. 

"v 

The Sirloin is cut off the Chine Part of the hind 
Quarter. 

Rump of Beef is cut off the Chiile, and joins to 
the Sirloin. 

Buttock of Beef is the thick Piece off the upper 
Part of the Thigh. 

The Ach-bone joins to the Buttock. 

The thick Flank comes off one fide the Buttock 
Bnfket comes off the Belly Part of the Ribs. 
Veiny Piece is off the veiny Part of the thick 
Flank. 


Thin 
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Thin Flank is the Belly Piece from the Brifkef, 
and comes off the thin Part of the thick Flank ^nd 
veiny Pie,ce. 

Moufc Buttock is a Piece cut from between the 
Buttock and Leg. 

B A C O N. 

Hock of Bacon is cut off the hind or fore Leg; 

The Belt is the thin or Belly End of the Ribs. 

MUTTON. 

The Head with the Heart, Liver and Lights. 

A Shoulder is the fore Leg cut from the fore 
Quarter. 

A Neck, the fore Quarter next after the Shoul- 
der is cut from it. 

A Bread, the Belly End of the Ribs cut from 
the Neck. 

A Leg cut from the hind Quarter. 

A Loin, the hind Quarter after the Leg is cut 
from it. 

A Chine is the two Loins not fepe rated. 

N. B. Lamb comes under the fame Names, only 

the Neck and Bread being commonly 1 together, 

are called a Coaft or Ribs of Lamb. 

PORK. 

Leg of Pork is the hind Leg cut from the Loin. 

Spring of Pork is the fore Leg. 

A fore Loin is cut off from die Spring. 

A hind Loin is cut from the Hind Quarter after 
the Leg is cut from it. 

~ , Z 2 


VEAL. 
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VEAL. 

A Calves Head* 

Shoulder of Veal is the fore Leg cut from the 
Neck and Breafl. 

Neck of Veal is the Ribs of the fame Quarter. 
Breall of Veal is the Belly Part of the Ribs from 
the Neck. 

Leg of Veal is the Leg cut whole from the Loin, 
Fillet of Veal is the Leg when the Knuckle is 

CUtoff. ' ') 

Knuckle of Veal is cut off from the Fillet. . 
Loin of Veal is the hind Quar ter cut from off 
the Leg. 

POULTRY. 

A Turkey. A Fowl. A Pullet. A Capon. 
A Chicken. A Rabbit. A Hare. A Partridge. 
A Woodcock. Larks. A Goofe. A Duck. 
Goofe Giblets. A Pidgeon. A Wood Pidgeon. 

HERBS. 

Parfley, Thyme, Onions, Sage, Afparagus> 
Turnips, Parfnips, Carrots, Savoys, Sprouts,- 
Caulliflowers, Potatoes, Cellery, Beet Roots, 
Pot Herbs, Peas, Beans, Spinage, Sallad, 
Cucumbers, Artichokes, Endive. 


The 
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The London and Country Brewer, 

ARE mult be taken to have the Malt clean; 


and let it Hand a Week after being ground, 
before you ufe it. 

Thirteen Bulhels of Malt will make a Hogfhead 
of exceeding ftrongBeer, Hops eight Pounds; it 
will afterwards make near a Hogfhead of Small 
Beer, with one Pound and a Half of frelh Hops to it. 

Eight Buflaels of Malt will make a Hogfhead of 
excellent Ale, and the like Quantity of fmallBder, 
in making the Ale five Pound of Plops; for fmalf 
Beer (after) add one Pound and a Half of Hops. 

It may generally be obferved, where Ale is de- 
figned for keeping, that a Pound of Hops fhould 
be allowed to every Bufhel of Malt ; if deligned for 
prefent fpending, little more than Half the Quan- 
tity will ierve, tho' the Palate of the Perfoii it is 
brew’d for fhould be cunfulted- 

Take particular Care to have your Calks, dec. well 
clean’d and dry’d, and never ufe them on am Go 
cafion but Wine-making or Brewing, it is a good 
Way to take out their Heads, and after being well 
cleaned with a Hand brufh, Sand, Sec. put them in 
again, fcald them well, throw into each Barrel, a 
Piece of unflac'd Lime and Hop in the Bung dole. 
Having got your Calks, See. in reach fiefs, proceed 
as follows, Sec. When you have a Copper of boil- 
ing Water ready, pour it into your Main Tub. and 
let it be cool enough to fee your Pane hi, then pour 
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in your Malt, and letitbe well mafhed, have a Cop ’* 
per of Water boiling in the mean r Fime, and when 
your Malt is well maflied fill your Mafhipg-Tub, Air 
it well again and cover it over with a Sack. Let it 
Hand three Hours, then fet abroad fti.allow.Tub un- 
der the Cock, let it run very fofdy, and if it is thick 
th row it up again til] it runs fine, then throw in a 
Handful of Hops under the Tub, and let the Mafh 
run into it and fill your Tub till it is all run off. 

Have Water boiling in the Copper, and lay as 
much more as you have Occafion for, allowing one 
Third for boiling and waff e, let that dand an Hour, 
boiling more Water to fill the Mafh Tub for Small 
Beer, let the Fire down a litle, and put into the 
Tubs enough to fill your Mafh. 

Let the fecond Mafh be run off. and fill your 
Copper with the fil'd Wort, put in Part of your 
Hops and make it boil quick. 

About an Hour is long enough; and when it is 
half boiled throw in a Handful of Salt. 

Have a clean Stick and dip it into the Copper, 
and if the Wort feels clammy it is boiled enough. 

Have ready a large Tub, put two Sticks acrofs, 
fet your Handing Balket over tile Tub on the Sticks 
and d rain your Wort thro’ it. 

Put your Wort on to boil with the red of the 
Hops, Let your Mafh be dill cover’d with Water, 
and thin your Wort that is cooling in as many 
Things as you can, for the thinner it lies, and the 
quicker it cools the better. s. 

When quite cold put it into the tunning Tub 
mind to throw a Handful of Salt into every Boil. 

when 
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When the Mafh has flood an Hour draw it off, 
then fill your Mafh with cold Water, take off the 
W ort in the Copper and order it as before. 

When cold, add to it the Firff in the Tub: So 
foon as you empty one Copper fill the other, fo 
boil your Small Beer well. 

Let the Mafh run off, and when both are boiled 
with frefh Hops, order them as the two firff Boil- 
lings; when cold empty the Mafii Tub, and put 
* the fmall Beer to work there. 

When cool enough work it, fet a wooden Bowl 
of Yeaff in the Beer and it will work over, with 
fomc of the Beer in the Bowl 

Stir your Tun up every twelve Hours, let it 
Hand two Days, then tun it, taking of the Yeaff, 

Fiil your V effels full, and fare fome to fill your 
Barrels, let ic Hand till it has done working, then 
lay on your Bung lightly for a Fortnight, after 
that (lop it as clofe as you can. 

Mind you have a Vent-peg at the Top of the 
Veffel, in warm Weather open it, and if your 
l>rink hides, as it often will, loofen it till it has 
done, then flop it clofe again. 

If you can boil your Ale in one boiling, it is beft 
if your Copper will admit of it: if not, boil it as 
Conveniency ferves. 

To fweeten very f linking or mujly Cafks.) Take and 
fill your V effels with warm Water, and let it ffand 
till theYeaft is well foak’d, then pour out yourW a- 
ter and put in more clean, and a few pebble Stones, 
then fhake them about, which takes off tire foul 
Yeaff: But if any Scent remains, fill your Vef- 
fel 
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fei with boiling W ater, near, but not quite full, 
and direftly put in Pieces of unflack’d Stone-lime, 
which will prefently fet the Water a boiling, that 
muft ftill be fed on with more Pieces, till the Ebul- 
lition has continued Half an Hour at leaff, but if 
very bad, longer: And after y®u have fo done, 
bung it down, and let it remain till it is almolt cold 
and no longer, leaff the Lime at the Bottom har- 
den too much, and be difficult to waffi out. 

To keep your Cajks from funking.) When you 
have drawn off your Beer, bung them up clofewith 
the Yeafl in, and let them Hand till the next Brew- 
ing, and that will keep them fweet. 

To cure a Ilogfncad cf foui Ale or Beer.) Take 
four or five Pounds of lean Mutton cut in Pieces, 
fourOunces.pf Egg Shells dried, and Half anOuncc 
of Tartar, put thefc into the Calk, and your Li- 
quor will foon be reftored to its firft Perfedlion. 

A r . B. The above Quantity of Ingredients are 
for Half a Hog (head of either Ale or Beer, if the 
Lie u )i' be more in Quantity, tihe Ingredients muff 
be mcreafed in proportion thereto. 


i n r s. 
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